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Expertly preſcribing the: 
moſt ready wayes, whether Itali- 


an, Spanifh, or French, for” | 
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T3 make a Poſſet, the Earle of Arun- þ 


dels IPay, | 


Ake a quart of - Cream, and a 
| quarter of a Nutmeg in it, then 
put it on the fire, and ler It 
boil a litcle while, and as it 


1s boiling, take a Pot or Bafon, that you | | 

mean to make your Poilet in, and Put in | 

three ſpoonfuls of Sack, 8& ſomeeight of 
A 2 Ale, 
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over the Coles to warm alittle while, then 


and ftir it a little, and et it ftand to ſim- 
erover:the firean hour or more, for the 


"| [longer the better, 


T oboil a Capon larded with Lemons. 


| Take-afair | Capon and truſs him, boil 


him by himfelf in fair wager, with a 
little ſmall Oat-meal, then take mutton 
broth, and half a pint of White-wine, a 


{bundle of herbs, whole Mace, ſeaſon it 
} with verjuyce, put marrow, dates, ſeaſon | - 
it with Sugar, then take preſerved Lemons 

and cut them like lard, and with a larding 


pin lard it in, chea put the Gapon ina de 


4 diſh, thicken your broth with Almonds, 


and pour it on the Capon. 
To bake Red Deer, 


Arboilit, and then ſauce it 11 vinegar, 
then lard it very thick, and ſeaſon it 


P 


' 1with pepper, ginger, 2nd nutmegs, put it | 


int>a_ deep pie with good ſtore of ſweet 
butter, and let it bake, whenit is baked, 
_ a Pint 'of Hippocras, half a pouad 

of 


Ale, and ſweeten.it with Sugar, then ſet it | 


"| | take it off and let it ſtand till it be almoſt 
|} | cool, then pur it into the pot or baſon, 


| 
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| fonably hot and wiped with a clean Cloth, 
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of ſweet butter, twoor three Nutmegs, s 
little Vinegar, pour it into. the Pye in the 
Oven and let it lye and ſoak an hour, | 


ſs aa | 


then take it out, and when it is cold flop | 


the vent hole; 


To make fine Pan-cakes fryed without | 
Batter or Lard, | 


FEg9s, beat them very well together, put 


in aquarter ofa pound of Sugar, and one | 


Nutmeg or a little beaten. Mace (which 


you pleaſe) and fo much flour as. will | 


thicken almoſt as much as ordinarily Pan- 
cake batter ; your Pan nu;ſt be heated rea- 


this done put in your Batter as thick or 
thin as you pleaſe. 


To arefſe a Pig the French.manner, 


PAkext anrdſpitit, and ]ay it down to the 
fire, and when your Pig is through. 
warm, skin her, and cut her off the Spit as 
another Pig 1s, and. ſo divide itin twenty 
pieces more or leſs as you pleaſe; when 
you have ſo done, take ſome White-wine | 
and ſtrong broth, and few it theren, with 


an Onyonor two mixed very ſmall, a little | 


A Z Tima | 


he R . 
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Jes pint of Cream, and fix new laid | 
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It f Fime alſo minced with nutmeg ſliced 
|fand grated Pepper, ſome Anchoves and 
#1} Elder Vinegar, and a very little ſweet 
p | Bufter, and Gravy if you have it, ſo diſh 
"Fit up with ti» ſame liquor it is ſtewed in, 
| with French Bread ſliced under it, with 
| | O:anges and Lemons, 


To mis a Sices Pye, with a French 
Pre4din wn the Pye. 


; gn your freaks with Pepper and nnt- 

megs, ard jetit fznd an honr1na tray 
4 then take a piece cf the Jeaneſt of a Leg 
of Mutton, and mince it ſmall with Suet, 


2 branch of Peaniroya}, two or three of 
red Sace,grated bread, yolks of Eggs,fweet 
Cream, Raiiins of the Sun ; work all to- 
gether like a pudding with your hand ſtiff, 
| and ron] them ronnd like balls, and put 
. them jato the ſteaks in a deep coffin, with 
'#| a piece of ſweet Batter ; ſprinkle a little 
Verjuyce on it, bake it, then cut it up, 
and roul ſage leaves and fry them, and 
ſtick them upright.in the walks and ſerve 
vour Pye without a cover, with the juyce 
of an Oratge or Lemon, 


| 


and a few fiveet herbs,tops of yong time, | 
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An excellent way of dreſſing fiſh . 


f ny a Piece of freſh Salmon, and 
4 waſh it clean in a little vinegar and | 
water, andletit liea whileinit, then put | 
it into a great Pipkin with a cover, and 
put to it ſome ſix ſpoonfulls of water, 
and four of vinegar, - and as much of 
white wine, a good deal of ſalt, a hand, | 
ful of ſweet herbs, alittle white ſorrel, a 
few Cloves, a little ſtick of Cinnamon, a [} 
little Mace, put all theſe in a Pipkin cloſe, | 
| and ſet it in a Lettle of feething water, | 
, and there let it ſtew three honrs. 


| Tow m2y ao Carps, Eels, Trouts, &c, this | | 
way, axd they taſte alſo to youy mind. 


To fricate Sheeps feet. 


TJ ke ſheeps feet, ſlit the bone, & pick 
them very clean, then put them in a 
Frying-pan , with a Jadlefull of ftrong | 
broth, a piece of butter, and alittle Salt, } 
after they have fried awhile, put to them | 
a little Parſley , green Chibals, a little 
 yong Spearmint and Time, all ſhred very | 
ſmall, & alittle beaten pepper ; when you 
| 4. think 
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-0ff chink they are fryed almoſt ugh, have a 

-U] lear made for them with the yolks of two 

or three Fgg:, ſome gravy of Mutton, a 

{ littcſe Nutmeg, and juyce of a Lemon 

| wrang therein, and put this lear to the 

FM fbeeps feet as they fry in the pan, then toſs 

'W them once or twice, and put them forth 
-\ into the Diſh you mean to ſerve them in, 


I | | To fricate Calves Chaldrons, 


j Take a Calves Chaldron, after it is little 
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- 1101 Ntitmeg, Mace, and a little Pepper, an O- 
| nion, Parſley, and a little Tarragon, all 
WH ſhred very ſmall, then pur it int» a frying- 
| paty with a, Ladliefull of ſtrong broth, and 
a little piece of ſweet butter,ſo fry it ; when 
+ ſit is fryed enough, bavea little lear made 
f. j with the Gravy of Mutton, the juyce of a 

1 Lemon and Orange, the yolks of three or 
- W four Eggs, and a little Nutmeg grated 
# therein ;- put all this to your Chaldrons 
{1 in the Pan, toſs your Fricat two or three 
{1 eimes, then diſh it, and fo (erveit up. 


more then half boiled, and when it is | 
| cold, cut it into little bits as big as Wal- 
Il nuts ; ſeaſon it with beaten Cloves, Salt, | 
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| fg Koper the yolks of twelve Eggs, .and fix 


| beaten very ſmall, then put four toit till 


and let 18 lie there a- quarter of an hour, 


WO OI_—_Y 
ah. _—— ——— Lute aits.._AMt.d 


The Compleat Gook, 9 


ICE mn Tonnnng | no en co 


Us 
,” 
[2 —— <”- cre 


To Fricate Champigneons, 


MX ready your Champignions as you 
do for ſtewing, and when you have: 
poured away the black Liquor that comeg 
from them. put your Champigneons into a. | 
Frying-Pan with a piece of ſweet Butter, a. 
litcle Parſley, Time, ſweet Marjoram, a | 
piece of OQnyon ſhred very ſmall, a little | 
Salt and fine beaten Pepper, ſo fry them | 
till they be enough, ſo have ready the lear | 
abovelaid, and put it to the Champigneons 
whileſt they are in the Pan, toſs them two 
or three times, put: them forth and ſerve: 
them, 


To make Buttered Loaves; 


whites, -anda quarter of a pint of yealt, | | 
when you have beaten the Þg93 well, ſtrain | 
them with the yeaſt iato a dith, then pur | 
co it a little Salt, and two raſes of Ginger | 


it come to ahigh Paft that will not cleave, | | 
then. you muſt ronleit upo2 your hands, 
and afterwards put it intoa warm Cloth, 


then make it' vp 1 littie Loaves, bake it 


AS5 agaunſt 


Cn a 
oy > 


a —__——_—_ 


" Roh ap 


” 
b \. 
= 1h 
$4Y 
2d 
: 
| 
24 
C 
bi -_ | } 
| 
bx | I 
L. 
. 4 
o 
. 
s , 


| a1 earthen veſſel, and lay the Bay-leaves | 


£2 | 


10 The Compleat Cook, | 
againft it is baked, prepare a pound and; 
a half of Butter, a quarter of a pint of 
white wine, and half a pound of Sugar ; 
this being melted and beaten together 
with it, ſer them into the Qvena quarter 
ofan hour, 


— co 


| To murine Carps, Mullet, Gurnet, Ro- 
chet, or Wale, &c. 


T Ake a quart of water to- a gallon of | 

vinegar, a good handful of Bay- 
leaves, as much Roſemary, aquarter of a 
| pound of Pepper beaten; pur all theſe to- f 
gether, and let it ſeethe ſoftly, and ſeaſon 
it with alittle ſalt, then fry your fiſh with 
fraging Oyl till it be gnough, then put in | 


and Roſemary between and about the 
Fiſh, and pour the Broth uponit, and 
When it 1s cold, cover it, &c. 


| To Naahe a Calves Chaldron Pie, 


| Fake a Calves Chaldron, half boil it, 

T & cool it; when itis cold minceit as | 
(mail as grated bread, with half a pound | 
of Marrow; ſeaſon it with ſalt, beaten | 
Cloves, Mace, Nutmeg, a little OQ1yon, 


| [and ſome of the outmott rind of a Leman 


minced 
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| a3 much marrow, ſeaſonit witha httle 01- 
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minced very ſmall, and wringin the juyce | 
of half a Lemon, and then mux all toge- 
ther, then make apiece of puff paſte, and 
lay a leaf thereof 1n a filver diſh of the 
bigneſle to contain the meat, then put in | 
your meat, and cover if. with another leaf | 
ofthe ſame paſte, and bake it; and when | 
it is baked take it out and open it, and | 
put in the juyce oftwo or three Oranges, | 
ſtir it well together, then cover it again | 
and (erveit. Be ſure none of your Orange | 
kernels be among your Pye-meat. | 


j 


To mike a Pudding of a Calves Chaldron, | 


{ 


Take your Chaldron after it is half | 


boiled and cold, minceit as ſmall as | 
yon ca! with ha/fa pound of beef-ſyet, or 


j 


0, Parfley, Tyme, and the outmott rind 
of a piece of Lemon, all ſhred very ſmall, N 


Salt, beatex Nutmez, Cloves and Mace | 
have ready the great guts of a Mutton 
half a day before yo! uie it 53 waea your” | 

vahenf 


hve Ego, anda little (weet Cream ; they 
Gur have ham in waite-wine a1d Salt 
put it into the {neeps gut, and fo bull ig, 


| 
| 
| 
| 
| 
| 
mixed together, with the yolks of four or 
ſcraped and wathed very clear; Jet your 
meat is mixed & mails up ſomewhat (ith, I 
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| it, all together before afire, pulling i it two: 
| | or tlyee times in pieces, after make it up. 
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when it is boiled enough, ſerve it to the. 
Table'in the-Gur. 


To make 4 Banbury Cake: 


Te a; peck of pure Wheat-flower fix 


gar two pound of Butter, half anonnce of 
loves and Mace, a Pint anda half of Ale. 
yeaſt, and a little Roſe-water; then boil 
as much new milk as will ſerve to knead it, 
and when it is almoſt cold, put, intoit as 
much Sack as will thicken ic, and fo work 


WH 
f 


and put it into aDiſh that will hold ie, the 


{ bake i 1e, 


To make a Dev onſture Woite-pot.. 


7 io a pint of Cream and ftrain four 

Egos into 1t, and put alittle Salt and a 
little {ſiced Nutmeg g, and ſeaſon it with 
Sugar ſomewhat ſweet, then take-almoſt a 
penny Loaf of fine bread ſliced very thin, 


Crean and the: Eggs being put toir, "then 


mg botled, and- a lietie ſweet Butter, fo 


pound of Currans, half a pound of Su- 
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| nfix it with your flower and Sugar ; then 
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| To make Rice Cream, 


3 
| TJ a quart of Cream, two good hand- 
 & fuls of Rice-ſlower, a quarter of a | 
pound of Sugar and flower beaten very 
ſmall, mingle your Sugar and flower to- 
gether, pur. it into your Cream, take the 
yolk of an Egg, beat it with aſpoonfull or | 
| two of Roſe-water, then put it to the | 
Cream, and ſtir all theſe together,. and ſer 
it-over a quick fire, keeping it continually 
Ricring till it beas thick as water-pap. 


To make a very good great Oxford- 
ſhire Cake, 


| Fox a peck of flour by weight, anddry 

ita little, afd a pound and a halfof Su- 
oar, anoufice of Cinamon, halfan onnceof 
Nutmegs, aquarfer ofan.ounce of Mace & |. 
Cloves, a good ſpoonful of Salt, beat your | | 
Salt and Spice very fine, andfſearce it, and 


take three pound of Butter and work it in 


' of Ambergreeie difſolved init, half. a 


che flaur, it will take three hours working; 
then taxe a quart of Ale-yeaſt, two quarts" 
of Cream, half a pint of Sack, ſix grains 


pint: 


The Compleat Cook, 


pint of Roſewater, fixteen Eggs,cight of 
the whites, mix theſe with the flour, and 
knead them well together, then let it lie 


| warm by your fire til] your Oven be hot, 


which mutt be little hotter then for man- 


| chet; when you make it ready for your 


oven, put'to your cake ſix pound of Cutr- 
ratis, two pound of Raiſins of the Sun 
ſtoned & minced, ſo make up your cake, 
and fet it in your oven ſtopt cloſe ; it wil, 


| take three hours baking; when baked, 


take it ont and froſt it over with the white 

ofan Egg & Roſewater well beat together, 

and ſtew fine ſugar \upon it, and then 

ſet it again into the oven, that it may .ice. 
1o make a Pumpion Pye. 

_—_—_ about half a pound of Pumpion 


' Roſemary, Parſley, and ſwect Marjoram 
ſlipped off the ſtalks, & chop them {mal], 
then take Cinamon Nutmeg, Pepper, and 
fix Cloves, and beat them ; take ten Eggs 
and beat them, then mix them, and beat 
them altogether, & put inas much ſugar 
as you think fit, then fry them like a frozy 
after it is fryed, letit ſtand cill it be cold, 
then fill your Pye, take fhcel Ap- 
ples thin round ways, and Jay a row 
of the Froiz, and a layer of Appies with 
| Clurraas 


& {lice it, a handfull of Time, a little 
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is fitted, and put in a good deal of ſweet | 
butter before you cloſe it ; when thepie is 
baked, take 1x yolks of Eggs, ſome white- | 
wine or Verjuyce, and makea Caudle of || 
this, but not toothick ; cut up the lid and 
put it in, ſtir them well together whileſt 
the Eggs and Pumpions be not perceived, || 


» 


and ſo (erve it up. 


To mahe the bit Sauſages that 
ever was eat. 


Take a2 leg of young Pork, and, cnt 
off all the lean, and ſhred it very | 
| ſmall, but leave none of the ſtrings or | 
s$kins amoneft it, then take two pound of 
Beef-ſuet. and ſhred it (mall, then take | 
two handfuls of red4 Sage, alittle Pepper 
aud Salt, and Nutmeg, and a ſmall piece 
of an Onyon, chop them altogether with 
che fleſh and ſuet; if it is ſmall enough, 
put the yolk of two or three Eggs, and 
mix altogether, and makeit upin a paſte 
{1f you will uſe it, row! out as many pie- 
| cesas you pleaſe in the form of an ordi- 
i nary Sauſage, and ſo fry them, this paſte 


Have Aer 
\ will keep a fortnight upon occation, 


| To - ; 


| rs The Compleat Cook, 


OG I Ir I APR anR ener Fm 


To boil a Freſh Fiſh 
*Akea Carp,or other, and put them into 


a large Mace, a little. Time, Roſemery, a 
piece of ſweet Butter, and let him boil 
between two diſhes in his own blood, ſea- 
ſon it with Pepper and Verjuyce, and-fo 


ſerveit up on ſippets. 


To make Fritters. 


ſome Ale-yeaſt, nine Eggs, yolks and 
whites, beat them very well the Eggs fi ſt; 
then altogether, put in ſome Ginger, and 
Salt, and fine flower, then let it ſtand an 


when you are 1eady to fry them, your ſuet 
muſt be ali Beef-ſuet, or baif Beef, and 
half Hoggs-ſuet dryed out of theleaf. 


To make Loaves of Cheeſe-Curds. 


-Ake a Porringer full »f Cnzds, and 
four Bggs,whites,and yolks, 8& ſo much 
flour as will maxe it ſtiff, then takea littie 
Ginger, Nutmeg,and ſome Salt, make them 


into loaves, ard ſet them into an oven with. 
a quick 


4 I 


a deep diſh, witha pint of White-Wine, | 


FAke balf a pint of Sack, a piat of Ale, | 


hour or two, then fhred in the Apples ;| 
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colour take them out, and put melted 
butter to them, and ſome Sack, and good 
ſoreof Sugar, and(oſerveit. 


To make fine Pies after the French Faſhion, | 


Take a pound and half of Veal, two 

pound .of Syet, two pound of great 
Raiſins ſtoned, half a pound of Prunes, as 
much of Currans, {1x Dates, two Nutmegs. 
a ſpoonfull of Pepper, an ounce of Sugar, 
an ounce of Carawayes, a Saucer of Ver- 
juyce, and as much Rofewater, this will 
make three fair Pyes, with two quarts of 


| pound of Butter, 
A ſingular Receift for makang a Cake. 
"Jake half a peck of flonr, two pound 
of Butter, mingle it with the flour, 


three Nutmegs, and a lictle Mace, Cinamog, 
| Ginger, half a pound of Sugar, leave ſome 


| out to ſtrew on the top, mingle theſe well 
with the flour aud Butter, five pound of |' 


Currans well waſhed, and pickt, and dryed 
ina warm Cloth, a wine pint of Ale yeaſt, 
fix Eggs leave out the whites, aquart of 
Cream boiled and almoſt cold again : 
work 


_—_— 


a quick heat; when they berin to change 1 


flour, three yolks of Eggs, and half a| 


ron 
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work it well together, and let it be very 
lith, lay it in a warm Cloth, and ler it 
lye half an hour againſt the fire, Then 


make it up with the white of an Egg, a| 
lictle Butter, Roſe-water, and Sugar; ice | 


it over and put it into the oven, and let 
it ſtand one whole hour and a half, 


To make a great Curd Loaf. 
T Ake the Curds of three quarts of 


new miik clean whayed, aud rub in- 
to them a little of the fineſt flour yon 


can get, then take half a race of Ginger, | 


and flice it very thin, and put it into 
| your Curds with a lictle ſalt, then take 
half a pint of good Ale Yeaſt and put to 


it, then take ten Eggs, but thres of the} 


whites, let there be {o much flour as will 


F| | make it into a reaſonable ſtiff paſte, then 


put it into an indifferent hot cloth, and 
lay it before the fire to riſe while your 
Oven is heating, then make it up into a 


Loaf, and when it is baked, cut up the | 


top of the Loaf, and pur in a pound and 


a half of melted Butter, and a good| 


deal of Sugar in it. 
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To make buttered loaves of Cheeſe-Curds, 
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TJ ke three quarts of new milk, & pur | 
__ *® thas much Rennet as will tarn, take 
your Whay clean away, then break your 
curds very ſmall with yonr hands, and pue 
1n {ix yolks of Eggs, but ene white; an 
handfal of grated bread, an handful of 
Flower, a little faſt mingled altogerher ; 
work it with your hand, roul it into little 
Loaves, then ſet them ina Pan burtered, 
then beat the yolk of an egg with a little 
beer, and wipe them over with a feather, 
then ſet them inthe oven as for mancher, 
and ſtop that cloſe three quarters of an 
hour, then take half a ponnd. of Butter, 
three ſpoonfnls of water, a nutmeg ſheed 
thin, akirele ſugar, ſet it on the fire, ſtir it 
till it be thick, when your loaves are ba- 
ked, cut off the tops and butter them with 
this butter, ſome under, ſome over, and 
{row ſome ſugar on them. 


To make Cheeſe-loaves, 


Rate a wheat loaf, and take as mnch 
curd as bread, to that put eight yolks 
of Eggs, and four whites, and beat them 


very well, thentakea little cream, bur let 
| s it 


——_— 
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it be very thiek, put altogether, and make 
{them up with two handfuls of flonr, the 
1Curds nauſt be made of new Milk and 
whayed very dry, you muſt make them like 
little Loaves and bake them in an Oven; 
and being baked cut them up, and have in 


| . | readineſs ſome ſweet Butter, Sugar, Nut- 


| meg fliced and mingled together, pur it 
. | into the Loaves, and with it ſtir the Cream 
well together, then cover them again with 
.| the tops, and ſerve them with a little Sn- 
oar ſcraped on, 


To make Puff. 


TA four pints of new Milk, Rennet, 
cake ontall the Whay very clean, and 
wring it in adry Cloth, then ſtrain it ja a 
wooden Diſh till they become as Cream, 
then take the yolks of two Eggs, and beat 
{them and put them to the Curds, and 
| leave them with the Curds, then put - a 
ſpoonful of Cream to them, and if you 
pleaſe half a ſpoonful of Roſe-water, and 
as much flour beat. in it as will make it of 
an indifferent ſtiffneſs, juſt to roul. on a 
Plate, then take off the Kidney of Mutton- 
 [ſaet and purifie it, and fry them 1nit, and 


Sugar. 


To 


ſervethem in with Butter, Roſe-water and | 


es i » y 1500 


Y 


| and let it ſtand to Snn a fortnight, 
| ſtrain the vinegar from theflowers, and 
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To mae Elder Vinegar, 


Ather the flowers of elder, pick them 
very clean, and dry them in the Sun 

ona geiitle heat, and take to every quart 
of vinegar a good handfull of flowgrs, 
en 


pur it into the barrel again, and when 
you draw a quart of vinegar, draw a 
quarr of water, and put it into the bar- 
re] lukewarm. 

To make good Vinegar, 


Ake one ſtrike of Malt, and one of 

Rye ground,” and maſh them toge- 
ther, and take ( if they be good) three 
pound of Hops, if not four pound ; make 
two Hogs-heads of the beſt of that 
Malt and Rye, then lay the Hogs-heads |, 
where the Sun may have power over 
them, and when it is ready to tuz, fill 
your Hogs-heads where they lie, then let 
them purge clear, and cover them with 
twoſlate ſt5nes, aad within a week after 


| when you bake, take two wheat loaves 


hot out of the oven, and put into each 
Hogſheall a loaf; you muſt uſe this four 


times, you muſt brew this 1n April, and 
| 


let 
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let it ſtand till Fune, then draw them clex- 
rer, then waſh the Hogſheads clean, 
and put the beer in again, if you will have 


and a half of Roſes, ifelder-vinegar, a peck 
of the flowers; if you will have it white, 

nothing in it after it is drawn, and fo 
ct ſtand till Micheelmas; if you will 
have it coloured red, take four gallons of 
frong Ale as you can get, and elder-ber- 
ries picked a few full chear, and put them 
in your pan with the Ale, ſet them over 
the fire till you gueſs that a pottle is wa- 
ſed, then takeit off the fire, & let it ſtand 
tillit beſtone cold, & the next day ſtrain 
it into the Hogſhead, then lay them in a 
Cellar or Buttery, which you pleaſe. 


To make a Coller of Beef. 


| s far the thinneſt end of a coaſt of beef 


bail ic & lay it in pump-water, and a 


| little Salt three days, ſhifting it once every 
4 day, andthe Jaſt day put a pint of Claret 


wine to it, and when you take it out of 
the water, letit lye two or three hours a 
draining, then cut it almoſt to the end in 


the claret wine, and colour the meat all 0- 
ver 


—— 


it Roſe-vinegar, you muſt puc ina ſtrike | 


| three ſlices, then bruiſe a little Cochinel, | 
and a very little allum and mingleit with 


. 
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ver withit, then take a dozen of Ancho- 


ves, waſh them and bone them, and lay 
them into the beef, and ſeaſon it with 


| Cloves. Mace, & Pepper, and two hand- |. | 


fuls of ſale, anda litcle (tweet marjorum, and 


{ Time, and when you make it up, roul the 


innermoſt flice firſt, & the other two up- 
on it, being very well ſeaſond every where 


and bind it hard with tape, then put it in- 


to aſtone pot, ſomething bigger then the 
coller, and pour upon it apint of Claret- 


| | wine, and half a pint of wine-vinegar, a 


ſprig of Roſemary, and a few bay leaves, 
and bake it very well; before it is quite 
cold, take it out of the Pot, and you may 


keep it dry as long as you pleaſe, 


To make an Almond Pudding, 


Ake two or three French Rowls, or | 
white penny bread, cut them in llices, 


| and put to the bread as mucti* cream as will 


coverit, putiton the fire till your cream 
and bread be very warm, then takealadle 
or ſpoon & beat it very well together, put 
to this twelve eggs, but not above four 


| whites, put in beef ſuer, or marrow, ac- 
[cording to your diſcretion, put a pretty 
quantity of Currans and Raiſins, ſeaſon 


the Pudding with nutmeg, mace, ſalt, and 
| ſugar, | 
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Sugar, but very lictle flower, for it 


j| make it ſad and heavy; ' make a piece © " 


puff paſte as much as will cover your diſh, 
ſo cut it very handſomely what, faſhion 
you pleaſe; butter the bottom of your 
diſh, put the pudding into the diſh, (et it 
4n a quick oven, not too .hot as to burn 
it, let it bake till you think it be enough, 


_ [ſcrapeonſugar, and ſerve it Up. 


\ ; 
To boil Cream with French Barley, 


sf the third part ofa poundof French 
Barley, waſh it well with fair water, 


and let it lie all night in fair water, in the 


Barley, and let it boil til] the water look 
red,then put the water from it, and put the 
Barley into the other warm water, thus 
boil 1t and change it with freſh warm water 
cill it boil whice, thea ſtrain the water Clean 
from it, then rake a quart of Cream, put 
into it a nutmeg or tw2 quartered, a little 
large mace and ſome ſugar, and let it boil 
together a quarter of a1 hout, and when it 
hath chus boiled, put into -It the yolks of 
three or four Eggs, well beaten with a 


b-- lictle 
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morning ſet two skillets on the fire with 
fair water, and in one of them put your 
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" lnde Roſe-water, them diſh: ic FE 
 |eatoit cold.” 4 Fs 


T0 make Cheeſe- Coker; 


Tt three Eggs and beat them very. 
2 well, andas you beat them,;put tothen 
25 much fine flower as will make them 
thick,then put to them three or foure Eggs 
more, and beat them altogerher ; then taks | 
one quart of Cream, and put into it x 
quarter. of-4 pound-of ſiyeet butter, and 
ſet them over: the fite, and-whei 'it begins 
| to boyle, put toit your Eggs and flower, 
ſtir it very well, and let it ”boyle till ir be” 


| thick, then ſeafon it with. Salt, "Cinnamon, | 


| Sugar and Currans, and bake i it, 5s | 
= 
To Make 4 Dvaking Pudding 


Akea pint and ſomewhat more of thick 

Cream, ten eggs, put the whites of 
three, beat them "very well with 'two 
ſpoonfuls of Roſe-water :' mingle. with 
| your Cream three ſpoonfuls of fine flower : 
mingle it ſo - well '» that there be 
no lumps in it, put it altogether, and 
ſeaſon 1t accar ding to your 'Teft:; Butte: 
| a Cloth very well, and Jet it be thick that 
it may not run out, js 0 let it boyle for . 


half, 


4 
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half an hour as faft as youcan, then take 


Tow may ſtick, ſome blanched Almonds 
#pon it zf you pleaſe, - 


To Pickle Crcnmbers. 
T Le them in an Earthen Veſſel, lay firft 


then fill it up with Beer-Vinegar, and a 
chem within the pickle, and ſo keep them 
change chem into freſh. 

To Pickle Broom Buds, 


| PAke your Buds before they be yel- 
low on the top, make a brine of Vi- 


- Tnegar and Salc, which you muſt do onely | 


by ſhaking it together till ,the Salt be me]- 


vercd. 


4c up and make Sauce with Butter, Roſe-. 
- | waterand Sugar, and ſerveit up. 


KL a Lay of Salt and Dill, thenaLay of| 
| Cucumbers, and fo till they be all Layed, | - 
. | put in ſome Mace and whole pepper, and 
ſome Fennel-ſeed according to diredtion, |. 


clean board and a ſtone upon it to keepe| : 


cloſe covered, and if the Vinegar is black, | 


ted, then putin your Buds, and keepe 
ſtirred oncein a day till they be ſunk with- 
in the Vinegar, beſure to keep cloſe co- 
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To keep Qninces raw all the year, | 


F- Ake ſome of the worſt Quinces and} 
cut them into ſmall pieces, and Coares 
and Parings, boyle them in water, and 
put to a Gallon of water, ſome three | 
ſpoonfulls of Salt, .as much Honey; boyle 
theſe together till they are very ftrong, 
and when it 1s cold, putit into halfa pinc 
| of Vinegar ina wooden Veſſel or Ear- 
then Pot; and take then as many of your | 
beſt Q-rnces as will go into your Liquor, 
then ttop them up very cloſe that no Aire 
get into them, - and they will keep all the | 
yeare, | 


—_—_ 


To mike a-Gooſeberry Fool. 


RD Dog your Gooleberries, and pnt them 
ina Silver or Earthen Pot, and ſet it 
in a Skiliet of boyling Water, and when 
they are coddled enough train them, then | 
make them hot again, when they are ſcal 
| ding hot, beat them very well with a good 
| piece of freſh butter, Roſe-water and Suy- | 
gar, and put in the yolke of two or three 
| Eggs; you may put Role-water into them 
aad (o ſtir it altogether, and {ſerve it to the 
Table whenic 1s cold. 
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& a quarter of a. pound of Sugar, a pound 


11 of Beefe-ſuet well minced, mingle all 
{{ theſe together, and ſobakeit. An houre 


{ wilt bakeit. 


To make an Oatmeale Pudding, 


| | ten to flower, a pint.of Cream, one 
' Nutmeg, four eggs beaten, three whites, 


T omake a green Pudding, 


pony loafe of ſtale Bread, grate 
' it, put to halfa pound of ſugar, gra- 


ted Nutmeg, as much Salt as will ſea- 


ſon it, three quarters of a pound of beef- 
ſaet ſhred very ſmall: then take Creet 


1 Herbs, the moſt of them MarignJds, eight 
7 Spinages : ſhredthe Herbs very ſma'l, mix 


all well together, then take two Ezgs and 
work them up together with your hand, 


ll. and make them into round balls, and 
| when the water boyles put them in, ſerve 
| them with Roſe-water, Sugar, and Butter 


or Sauce. 


Akea Porrenger full. of Oatmeale bez- | 


— — —— $— 
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| "Fake the - lean ofa Legge of Pork, and | 


| 
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 Tomake g00d Sanſages, 


four pound of Beef-ſuet," or rather 
butter, ſhred them together very ſmall, | 
then ſeaſon it with three quarters of an f 
ounce of Pepper, and half an ounce of 
Cloves and Mace mixed together, as the] 
Pepper is, a handfull of Sage when it is} 
chope ſmall, and as much falt as you | 
thinke wii] make them taft well of it 3} 
mingle all theſe with the meat, then] 
break inten Eggs, all but two or three ] 
of the whites, then temper it all well }/ 
with your hands, andfil] it into Hoges } 
gutts, which you muſt have ready or 
themz you muſt tye the ends of them like } 
puddings, and when you eat them you: 
miſt boyle them on a ſoft fire; a hot. 
will crack the skins, and the goodneſle boyle |. 
out of them. 


To make Teafts, 


i I OT 


Ut two peny Loaves in round {lices, 
and dip them in half a pint of Cream | 

or cold water, then lay them abroad in 
a Diſh, and beat three Eggs and grated 
Nutmegs, and. Sugar, beat them with. |. 
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| the Cream, then take your frying Pan and 
| melt ſome butter in it, and wet one fide 


4 o ape Toafts and lay chem in on the wet 
fide 


| Milke-Pan: , fer it 


{ide, then pour in the reft upon them, and 
fo fry them; ſend themin with Roſe-water, 
butter and ſugar, | 


Spanifh Cream, 


Pi hot woter ina Bucket and go with 
LT ittv the Milking, then ponre out the 
Water, and inſtantly milke into it, and 
preſently ſtrain ic into milk-Pans of an ordi- 
nary fulneſſe, but not after an ordina- 


it | ry way, for you muſt ſet your Pan on the 


ground, and ftand on a ſtool, and pour it 


| forth chat it may riſe in bubbles with the 


fall; this on the morrow will be a- very 


| congh Cream, which you muft take off 
| with your Skimmer, and lay itin the Diſh, 


| 


laying upon laying ; and if you pleaſe 
ſtrew ſome ſugar between them, 


To mike Clonted Cream. 


Take foure quarts of milke, one of 
| Cream, ſix ſpoonfuls of Roſe-water, | 


put theſe together in a great earthen 
spon a fire of 
Charcoale well kindled, you muſt be 


—— 


—- 


| ſure; | 


ww 


| | ON a 
' |] ſure the fire be nor roo hot; then let ic | 
; |fand a day and a night; and when you 
' {goto take it off, looſe the edge of your 
| Cream round about with a Knife, then, 
@ | fake your board, and lay the edges that 
is left beſide the board, cut into ma 

| Pieces, and them into the Diſh firſt, and 
; | ſcrape ſome fine Sugar upon them, » then 
; [ta e your boardand take off yonr Cicam | 
as lean from the Milk as you can, and | 

lay it upon your diſh, and if your Diſtr 
be lictle, there will be ſome left, the which 
you may put into what faſhion you 
pleaſe, and ſcrape good ftore of Sugar | 


| upon it, 


——_— 
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| : A good Cream: 
HEN you Churn Batter, —_—_ 
fix ſpoonfuls of Cream, juſt as it is | 

to turne to Butter, that'is, when it is a|. 
little frothy 3 then boyle: good Cream as | 
much as will make a Diſt, and ſeaſon it 
with Sugar, anda little Roſe-water; when | 
ic is quite cold enough, mingle it very | 
well with that: you take out of the Churn, | 
_ [and ſoDifhir; | 1 
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'..  Tomake Piramidis Cream; | 


Wn Sh "ME bn 
 "JYAkea quart. of water, and fix vunees 
: £:; of harts horn, and.putirt into a Botrle 
with Gum-dragon, and Gumearabick, of 
each 35 much asa ſmall Nut, put .all this 
nfo the: Bottle; which muſt beſo bjp as. 
will bpjd;a-pine more; for ifit befulf it 
wall break :; ftopit very Cloſe withuCork, 


| andtye acloth about jr, put the Bottle in- 


] 


teapot of beef when it is boyling, and ler 
it þople three: hours, then. rake as much 


mingle the Cream and the Almonds toge- 
ther, then & ainit, anddoſo twoor three 
all'yaui . can out of- the :Al- 


times 't© Sor | OU the */ 
| monds, 'Fhen put jelly whenitis cold into a 


filver Baſon, and theCream toitz {weeteri 


if as you like, putin two or three grains 


of Musk and Amber-greece, ſet it over 


1 chefire, ſtirring it contivually and skim- 


ing, till it þo-{eething hot, bur let it not 


% 


Gold, and when you will uſe it, hold your 


| /Glaſſe in 2 warm hand, and looſen it with 


? Knife, and whelm it into a Diſh, and 


a+ 
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Cream : as there's jelly, . and half a pound 
of Almonds well beaten with Roſe-water;, 
| | ſo that you cannot diſcern what they be, 


logle. chen Put - it into. aw: old faſhion | 
{drinking-Glafſe, and let it ſtand till it is-| 


— 
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' ſtick it all over, and ſerve it in with Cream 


To make a Sack Cream, 


Eta quart of Cream on the fire, when 
it. is boyled, drop in aſpoonfull of Sack 


ſo do ill you have dropped in fix ſponn- 
fals, then feaſon ic with. Sugar, 
and ſtrong water. 


_ To tojle Pigeons. 


| butter, and put them into an Earthen 
Pot, and put ſome ſweet butter to them: 


S 


nd 


33 |/ 


have in readineſſe Pine-Apple blown, and ? 


or without as you pleaſe. 'YF 


and ſtirit weil the while, chat it curd not, | 


Nutmeg, | 


Tuffe the Pigeons with Parſley , and| - 


. 
I I—=Yy 
þ- > 


and let them boyle ; take parſley, Tyme | 
and Roſemary, chop them and -put them' 
to them ; take ſome ſweet butter, and pur: 
ia withall fome Spinage, take alittle groſfe|' 
pepper and Salt, and ſeaſon it withall, | 
then take the yok ofan Egge and ftrain ic 


_y ” 


with Verjice, and put tothem, lay fippets: 
14the Diſh and ſerve ir. 


B 5 
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| gar, witha little Roſe-water, beat all theſe 


fandfryir. 


þ | aquartof Cream, and boyle in 


;| been boyled in nine waters, put ia ſome | 


f 3t a Quarter of an hour ; then take two 
| very ſmall with Roſe-water, or Qrange- 
1] being trained into the Liquor, put if over 


| #j che fire, ſtirring it till it be ready to boyle-; 
#711 then take ic off the fire, ſtirring 1t till it | 


| 3s cold, ſerve'it in, remembring to put. in:| 
1 6me falr. | 


The Compleat Cook, 


tt ee. on. A 
- 


— 
NTP 
_ y — med 


To make an Apple Tanſey. 
go your Apples and cut them in thin 
- round flices, then fry them in g-50d | 


freer Butter, then take ten Eggs, ſweet 
Cream, Nutmeg, Cinamon, Ginger, Su- 


| together, and poure it upon your Apples | 


| The French-Barly Cream. 


Porrenger of French-Barley, that hath 


large Mace and a little Cinamon, boyling 


quarts of Almonds blanched, and beat ic 


water, and ſome Sugar; and the Almonds. 


be balf cold; ther put to it two ſpoon-- 
guls of Sack or White-Wine, arg{ when it | 
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To make a Chicking-or Pigeon Pye, 
F Ake your pigeons (if they be not ve- 
*.Iy young) cut them: into- four quar- 
ters, one ſ{weet-bread ſliced the long | 
way, that it may be thin, and the pieces 
| not too big, one Sheeps tongue, little | 
more than parboyl'd, and the $skin puld.| * 
off, and the tongue cut in flices, two or 
three ſlices of Veale, as much of Mutton, | 
young chickens (if not little) quarter them, 
Chick-heads, Lark, or any ſuch like, 
Pullets, Coxcombs, Oyſters, Calves-LId- 
der cut in- pieces, good ftore of Marrow. 
for ſeaſoning, - take as much Pepper and | 
Salt as you think fit to ſeaſon it ſliehely ; 
good ſtore of {weet Marjoram, a: little 
Time and Lemon-Pill fine: fliced.; ſeaſon 
it well with theſe Spices as the time. of thEF 
year will afford. ; put in either of Chef: |; 
nuts (if you put in Cheſhuts they muſt 
firſt be either boyPd: or roafted) Gooſe..| 
berries or Guage,. large Mace will do well |* 
in this Pye, then take a. little piece. of | 
Veale parboyPd. and flice it very fine, as |: 
much marrow as meet ſtirred. among{t}:. . 
it, then take grated Bread, as much. as |; 
a quarter of the meat, four yolks, a&Eas 


' or more according to theſtu 


M———— 
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' | ſhred Dates as ſmall as may be, ſeaſon. 
it with fale but not too ſalt. Nutmeg as 
much as will ſeafon it, fweet Marjoram 
pretty ſtore very-ſmall' ſhred, work: up | 
with as much ſweer Cream as will make 
ir hp in little Puddiags, ſome long, ſome | 
round, fo. put as many of. -them in the 
Pye as you p.eaſe; put therein two or | 
three ſpoonfuls of Gravy of Mutton, or | | 
ſo much firong Mutton © broth before i 
you. put. it in'the Qven the bottome of 
| boyled Artichokes, minced Marrow, over | 
2nd in. the: bottom of the Pye after your | 
Pye is baked; when you put it np, have | 
ſome five yolks" of Eggs minced, and the | 
| Jayce of two or three Oranges, - the meat of 
| one Lemon eur in peices, alittle White | 
i and Claret Wine; put this in your Pye be- | 
ing well mined, and ſhake it very well 

| together.. l 


A 
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To hoyle a Capoa or Hen, 


=PAle a young Capon or Hen, when |: 


' you draw them, takeout the fall of 
the Leafe clean away, and being wei! 
waſhed, fill the belly with Oyſters; pre- 


pare ſome Mutton, che neck, but boyle 
it in ſmall peices and skim it well, chert put | 


your Capon into the P:pkin, and when it 
1s boyled, skinvt again; be fure you have | 
no more water then will cover your'meat, 
then put it into a pint of white. wine, ſome 
Mace, two or three Cloves and whole 
Pepper ; a quarter of an hour before your 
meat be boyled enough, put int the Pip-= 
kin three Anchoves ſtripe from rhe Bones 
and waſhed, and be ſure you put Salt 


at the fift to your meat ; a little Pat ſley, |3 


Spinage, Endive, Sorrell, Roſemary, or 
ſuch kind of Herbs will do well to boyle 
with the Broth, and being ready to Diſh 
it, having ſippets, cat then take the Oyſters 


out of the Capon, and jay them in the | ] 


Dith with the Broth, and put ſome juyce of 


| Lemons and Qr:aoge jato. it according to 


your taſte; 
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To make bals of Veale, 


Ake the lean of a Leg of Veal, and| 


Fan ouſt the Sinews, mince it very 
ſmall, and with it ſome fat 'of Beef ſuer ; 
if the Leg of Veal be of a Cow. Calf, 


| the Ldder will be good inſtead of Beef 
{[ſuet; whentcis very well beaten together 
| with the mincing Knife, have ſome Cloves, 
| Mace, and Pepper beaten, 
Salt ſeaſon your meat, putting in ſome. 
| Vinegar, then make up your meat into 
| lictle Balls, and having very good: ſtrong 
|| Broth made of Mutton, ſet your Balls to 


| boyle in it ; when they are boyled e- 


| nough, take the yolks of five or fix Eggs 


well beaten with as much Vinegar as you 
pleaſe to like, and ſome of the Broth. 
mingled together, flir it into all your Bals 


| and Broth, give it a waume on the fire, 
{| then Diſh up the Balls upon Sippits and: 


poure the ſauce ont, | 

To make Mrs, Shellyes Cake. 

ll Ake a peck of fine flower, and three 
P 


flower and butter very well together, then 
take 


1 


id 


o 
; 4 
P. , 


and with. 


ge oe vw Tay cm 


ound of the beſt Butter, work your | . 
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take ten Eggs, leave out fix whites, a pint | + 


; 
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and a halfe of Ale-yeaſt; beat the Eggs and 
yeaſt together, and put them to the flower; 
take fix pound of blanched Almonds, beat 
them very well, putting in ſometime Roſe- 
water to keep them from Oyling ; adde 


what ſpice you pleaſe ; let this be put to the | . 


reſt, witha quarter of a pint of Sack, and a 
litcle ſaffron ; and when you have made 
all this into Paſt, cover it warme before 


the fire, and let it rife for half an hour, | | 


then put in twelve pound of Currans well 
waſhed and dryed, two pound of Raiſins 
of the Sun ſtoned and cut ſmal), one pound 
of Sugar ; the ſooner you put it 
into the Oven after thefruit is put in, the 
better, | 


Ts make Almond Fumballs, 


29 


"—_ 
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Þ> 2 ponnd of Almonds to half a |\ 


£ pound of double refined Sugar bea- 
ten and Searced, lay your Almonds in 
water a day before you-blanch them, and 


beat them ſmall with your Sugar ; and || 
put in a hand- | | 
| full of Gum-dragon, it being before over | 
. | night ſteeped in Roſe-water, and half 


when it is beat very ſmall, 


a white of an Fgge beaten to fruth, 


and. halfe a ſpoonfull of Coriander-ſeed || 


a3 


—— 
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40 | 
gÞ: many Fennel and Ani-ſeeds, mingle 
theſe together very well, ſet themupon a 
ſoft fire. till it grow pretty thick, then take 
F1 it of the fire, and lay it upon a clean Pa- 
per, and beat it well with a rowling pin 
eill it work Ike a ſoft paſt, avd ſo make 
'| them up, aad Jay them upon Papers oyld 
with Oyle of Almonds, then put them in 
your Oven, and ſo foon as they be 
 |throughly riſen, take them out before they 

grow hard. 


To make Cracknels, 


| | Hem half « pound of fine flower, 
| dryed- and ſearched, as much fine ſu- | 
car ſearched, mingled with a ſpoonfull of 
Coriander-ſeed : bruiſed, half a quarter 
ofa pound of butter rubbed in the flow- 
| er and ſigar, then wet it with the yolks | 
of two Eggs, and half a ipoonful of 
white. Roſewater, a ſpoonful or little | 
moreof Cream as will wetit; knead the 
Paſt till it be (oft aad limber to rowle 
well, then rowle it excream thin, and cut 
them round by little plates ; lay them up 
on buttered. papers, and when they goe 
into the Oven, prick them, and waſh the 
Top with the yolk of an Egge beaten, ad 
made thin with Roſe-water or faire 

water.; | 


Ln —— 


'T# their own Liquor, then let them 


| they are pretty render; be ſure to. skim 


— 


—— ” 
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water; they will give with keeping, there- 
fore before they are eaten, they muſt be 


ctiſp. 


T's pickle Oyſters, 


Ake Oyſters and waſh them clean 
ſettle, then ſtrain it, and put your Oyſters 
to it with a little Mace and whole 
pepper, as, much Salt as yon pleaſe, and 
a little Wine-vinegar, then ſet them over 
the fire, and Jer them boyle leiſurely -xill 


them ſtill as the skim riſeth; when they 
are exvugh, take them out till the Pickle 
>e cold, thei pur them into any pot that 
willlyecloſe, they wiil keep beſt im - Ca» 
per. barrels, they will keep very well ſix 
weeks. | 


To boyle Cream with Codlings, 


| 


} 


TF 4ke a quart of Cream .atd boyle.it | 
= with {ome Mace and Sugar, and take 
two yolkes, of Eggs, and beat. them 


dryefd in a warm Oven to make them | | 


{ 


well with a ſpoonfull of Roſe-water 


and ! 


—_———_—_. 
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and 2 grain of Amber-greece, then put 
it into the Cream with a piece of ſweet 
Butter as big asa Wall-nut, and ftirit to- 

ether over the fire untill itbe ready to 

oyle, then ſet it ſome time to coole, 
ftirringit continually till itbe cold ; then 
take a quarter of a pound of Codlings 


| trained, and put them into a filver Dith 


over afew coales till they be almoſt dry, 
and being cold, and the Creamalſo, pqure 
the Cream upon them, and let them ftahd 
on a ſoft fire covered an hour, then ſerve 
them IN, 


| | 
To mike the Lady Albergaveres cheeſe. 


O one Cheeſe take- a Gallon of new 

Milk, and a pint of good Cream, and : 
mix them well together, then takea Skil- 
let of hot water as much as will make it - 


| [hotter then it comes from the Cow, then 


put in a ſpoonfull of Reanet, and ſtir it 
well together and Cover it, and when it 
is come, take a wet Cloth and lay it on 
your Cheeſe-Mot, and take up rhe Curd 
and not break it ; and put it into your 
Mot ; and when your Mot is fuil, lay on 
the Suiker, and every two hours tfirg 


your Cheeſe in wet Cloathes wrungdry ; 
and lay on a little more wet, at night 


ww 
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take | 
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| take as much ſalt as yon can between your 
[F ages and thumb, and falt yeur eheeſe 


on both fides ; let them lye in Preſſes all 
night in a wet Cloth ; the next day lay 
them on a Table betweena dry Cloth, the 
next day lay themin Grafſe, and every o- 
ther day change your grafſe, they will be 
ready, to eat in nine days : if you will 


have them ready ſooner, cover them with a| 


Blanket. 
| To areſſe Snailes, 
Ys your Snailes ( they are no wy 


ſoas in Pottage) and waſh them w 
in many waters , and when you have 
done put them in a white Earthen Pan, 
or a very wide Diſh, and put as much; 
water to them as will eover them, and 


then ſet your Diſh or Pan on fome coales, | 
that it may heat by little and little, and | 


then the Snailes will come one of the 
ſhels and ſo dye, and being dead, take 
them ohe, and waſh them very well in 
Water and ſalt twice or thriceover; then 
put them in a Pipkin with Water and 
Salt, and let them boylea little while in 
that, ſo take away the rude lime they have, 
then take them out again and put them 


þ 


in a Cullender ; then take excellent ſallet 
Oyle 


a. 


m—_—— 
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Oyle and beat it a great while upon|, | 
the fire in a frying Pan, and when it 
boyls very faſt, ſlice twoor three Ony- 
ons in it z and let them fry well, then} ; 
' put the ſnaiſes in the Oyle, and Ony- $ 
; Ons, and let them ftew together a little, | ' 
then put the Oyle, Onyons, and Snayles 
altogether in an earthen Pipkin of a fit 
fize for your - Snayles, and punt as much 
warm . water to them as will ſerve'to 
boyle them, and make the Pottage and 
ſeaſon them with alt, and ſo let them 
 boyle three or foure hours; then mingle 
Parſley, Pennyroyal, Fennel, Tyme, and 
ſuch Herbs, and when they are minced 
pat them in a Morter, and beat them as | 
you do for Green-ſance, and put inſome| ' 
crumbs of bread foaked in the Pottage of | :, 
the Snayles, and then diffolve it all in the 
Mortar, with a little ſaffron and Cloves 
well beaten, and put in as nnich Pottage 
into the morter 85 will -make the ſpice. and 
bread and Hearbs like tnickning for a Pot, | 
ſo pur them all into the ſaailes, aud let them 
ſtew in it, and win you ſerve them up, | + 
you may ſqueeze i3to the, Pottage a Le-| 

mon, aud put inalittle Vinegar, or if you 
put ina Clove of Garlick among the herb:, 
and beat it with them in the morter ; } 
it will not caſt the worſe; ſerve them up ina | 

Diſh | 


o 
; 
{ 

# 
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Diſh with fippets of Bread in the bottom. 
{The portage is very nouriſhing, and they 
. | uſe them that are apt to a Conſumption, * 

Fo boyle a Rump of Beef after the 
French faſſion, 


Akea rump of Beef, or the lictle end of 
| he Brisket, and parboyle it half an 
houre, then take itup and putitina deep 
Diſh, then ſlaſh it in the fide that the gra- 
: | vy may come ut, the throw a little Pep- 
per and Salt between every cut, then fill 
up the Diſh with the teſt Claret wine, and 
put to it three or f5ur peices of Jarge Mace, 
and ſecit on the c-ales cloſe covered, and 
boyle it above an houre and a half, but. 
rurn it often in the mean time; then with 
a ſpoon take off the fat and fill it with Cla- 
ret wine, and flice fix Onyone, and ahand- 
full of Capers or broom buds, half a dozen 
. | of hard Letice ſliced, three ſpoonfalls of 
| wine-vinegar and as much verjuyce,and then 
| ſer it a boyliag with theſe things in it cil 
it be 6ender, and ſerve it up with brown 
| Bread and Sippets fryed with butter, but be 
ſure there be not coo much fat in it when 
you ſerve it, 


An 
| _ 
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An excellent way of dreſſing Fiſh, 


'\Ake a piece of freſh Salmon, and waſh 
'1t cleanin alittle Vinegarand Water, 


and lec ic lye a while in it, in a great 


, 


deale of Salt, a bundle of ſweet Herbs, a 


Trouts,&c. this way, alter the taſt to your 


To make Fritters of Sh:eps-feet. 


T Ake your Sheeps feet, ſlit them and 
ſer them a ſtewing m a ſilver Dih 


aſtick of Cinnamon, two or three Cloves, 
aid a piece of an Orange Pill : when 
they arc ſtewed, take them from the li- 
quor and lay them upon a Pye-plate 
cooling : when they are cold, have ſome 
good Frirter-batter made with Sack, and 
din them therein : tne: bave realy tor 


| | uy 


little whole ſpice, a few Cloves,a little ſtick| 
of Cinamon, a little Mace, take up all| 
theſe in-aPipkin cloſe, and ſetina Kettle | 
of ſeething Water, and there let ic ftew| 
three hours, You may doe Carps, Eeles, | 


with a little trong Broth and fait, with | 


Pipkin with a cover, and put to it fix |. 
ſpoonfuls of . Water and four of Vi-} 
negar, aS much of white wine, a good}: 


_—_ 
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| very hot in a Pan, and fry them therein ; 
| when they arefryed wwingin the juyce of 


[T 


juyce of ſour Beer, and a few ſweet 


| Take a pound of Sagar ſearced very 
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fry chem, ſome excellent clarified Butter 


chree or four Oranges, and tofs them once 
or twiceina Dith, and ſo ſerve them to the 
Table. Eo | 


To mike ary Salmon Calvert 
in the boyling, 


Ake a Gallon of Water, put to it a 
quart of Wine or Vinegar, Ver- 


herbs and Salt, and let your Liquor boyle 
extreamfaſt, and hold your Salmon by the 
Tayle,. and dip it in, and let it have a 
walme, and ſo dip it in, and ont a da- 
zen times, and that will make your Sal- 
mon Calvert, and fo boyle it till it be 
tender, 


1 


To make Birket Bread. 


tine, and a pound of flower well dry- 
ed, and twelve Egos, a handfull of Car- 
roway-ſeed, {1x whites of Eggs, a very 
little Salt, beat all theſe together, and 
keep them with beating till you ſer them 
12 the Oven, then put them into your 
Plates | 


P_ 
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Plates or Tin things,; and eake Butter:and | | 
put ito a Cloth and rub. your Plate; a| / 
ſp2ontu.l into a piage is eaough, and. fo (et 
them inthe Oven, a1d let your Qvei be no 
hotter.then tv» bake ſmall Pyes Zo your low= 
er be not dryed in the Oveubefore,they will 
be heavy. * 


To make an Almond Pudding, 


” Hm - your Almonds when they /art | 
EZ blanched, and beat them as many as 
will ſerve for your Diſh, then put toit 
foure or five yolks of Eggs, Roſe-water, 
Nutmeg, Cloves and Mace, a little Sugar, 
and a little: ſalt and: Marrow cut-into it, 

and ſoſetit into tae Oven, buc your Oven 
muſt not be hotter then: for Bisket bread : 
and when it 18 half baked, take the white of 
a1 Egge, roſe-water and fine Sugar well 
beaten together and very thick, and do it | 
over witha feather, andiſet it in again, then 
ſick it over with Almonds, and ſo ſend 
| ie up, | 


| | 


This you may boyle in a bag if you pleaſe, 
ana put in a few crums of Bread into it 
and eat it with Butter and tar with- 
out Marrow, | 
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To make 'an Almond Caulle, 


FP three pints of Ale, boyle it with : 


then have ready beaten a pound of Al-: 
monds bJlanched, and firain them out with 


Ale with ir, ſweeten it if you pleaſe, and 


To make Almond bread, 


Ake Almonds and lay them in water all 

night, then bla1ch them and {lice them, 
to every poun:! of Almonds, a pound of 
fine Sugar fineiy beaten, ſo mingie them 
together, then beate the whites of three 
Eggs to high froth, and mix it well with the 
Almonds and Sugar, thea have ſome plates 
and ſtrew ſore flower on. them, and Jay 
Wafers on tzem, and Jay your Almonds 
with the edges uprards, lay them as round 
as you can, icrapea little Sugar on them, 
waen they are 1ea:ly to ſet 1n the Ove, 
whica muſt not be io hot as to co- 
Jour vinite Payer, and when they are 
a little baked, rae them out, and them 


| C from. | 


be ſure you kim the Ale well when ir | 


boyle. j 


1 


Cloves and Mace, and fliced bread in it, | 


a pint of White-Wine, and thicken the | 
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- [from the Plates, and ſet themin again, you 


muſt keep them in a Stove. 
To make Almond Cakes, 


| ? rms half a pound of Almonds blan- 
| ched in cold water, beat them with 
ſome Roſe-water till they doe nor gliſter, 


| then they will be beaten ; if you think fit, 


Jay ſeven or eight Muique Comfits diffol- 
ved in Roſe-water which muſt not be above 
fix or ſeven ſpoonfuls for fear of fpoyling 
the colour; when they be thus beaten, put 
in half a pound of Sugar finely fitted, beat 
them and the Almonds together till it be 
well mixed, then take the whites of two 
Eggs and two ſpoonfuls of fine flower that 
hath been dried in an Ovea ; beat theſe well 


| | together and poure it to your Ajmonds, 


then butter your Plates and duſt your 
Cakes with Sugar and Flower, and whea 
they are a little brown, draw them and 
when the oven is colder ſet tazmin again 


wiuter. 


Miſter 
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Maſter Rudſtones Poſſet. 


two yolks of Eggs and {ixteen whites very 


.on the coales; then take three pints of Milk 
or Cream being boyled to a quart, it muſt 
ſtand and cool till the Eggs thicken, put 
1t to your Sack and Eggs, and ſtir them 


and fo ſerveit. 
To boyle a Capon with Raniales. 


TAke a good young Capon, trufſe it 
© and draw itto boyle, and parboyle it 
a little, then letit lye in fair Water being 
pickt very clean and white, then boyle 
it in ſtrong broth while it be enough, 
but firſt prepare your Ranioles as fol- 
loweth ; Take a good quantity of Beet 
leaves, and boyle them in Water very. 
tender, then take them out, and get all 
the water very clean out of them, then 


boyle and mince them white, mince them 
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Akea Pint of Sack, a quarter of a pint | 
| 4 of Ale, three quarters of a pound of | 
Sugar, ' boyle all theſe well together, take | 


well. beaten, put this to your boyling Sack | _ 
and {hee it very well together till it be thick | 


well together, then cover it with a Plate | 


take ſix ſweet-breads of Veale, and | 
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ſmall, and then boy! Herbs alſo, and four 
or five Marrow bones, break them and get 
all the Marrow out of them, and boyle 
the bigger piece of them in water by it 
ſelf, and put the other into the minced 
Herbs, then take half a pound of Raiſing 
of the Sun ſtoned and mince them ſm, | 
and half a pound of Dates the skin off} | 
and mince them alſo, and a quarter of a : 
pound of Pomecitron Minced ſmall, then 
take of Naples-bicket a good quan- 
tity,, and put all theſe together on a Charger 
or a great diſh with halt a pound of ſweet 
Butter, and work it together with your 
hands as you do a piece of Paſt, and ſeaſon 
it withalittle Nutmeg, Gin,er,Cinamon, 
and Salt, and Permaſan Cheete grated with 
hard Sugar grated alſo, then mingle all 
together wel], and make a Paſt with the 
fineſt lower, 11x yelks of Eggs, a littie Saf- 
fron beaten ſmall, half a pound of ſweet 
Butter, a litcle Salt, with ſome fair 
water hot (not boylig) aid wake up- 
yor:r Paſt, then drive out along ſheet of| 

Paſt with an even Row ling pin as thin as} + 
pollible you can, and Jay your 1ngredi- 
ents in ſmall heaps, round or long which 
you pieaſe in the Pait, thea cover them! 
witathe Paſt and cut thera with a jag aſun-]_ 


der, a1l ſo make more or more til] you - 


have: 
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have made two hundred or more, then 
have a good broad Pan or Kettle half full. 
of ſtrong Broth, boyling leiſurely, and put 
in your Ranſoles one by one, and let them 
boile a quarter of an hour, then take up 
your Capon, lay it in a great Diſh, and 


_ þput- on the Ranſoles, and ſtew on them 


grated Cheeſe, Naples-Bisket grated,Cina- 
monand Sugar, then more and more Cina- 
mow and Cheeſe, while you have filled 
your Diſh; the put ſoftly on melted Butter 
witha little ftrong Broth, your marrow 
Pomecitron, Lemons ſliced and ſerve it 
up, and put it into the Diſh, ſo Ranſoles 
may be part fried with ſweet but Clari- 
fied butter, either a quarter of them or 
half as you pleaſe; if the butter be not 
Clarifted, it will ſpoile your Raaſoles 


To make a Bijque of Carps, 


Ake twelve ſmall Carps,, and one great 
one, all Male Carps,. draw them and 


their Tongues and take the fiſh from the 
bones of the flead Carps,. aud twelve Oy- 
ſters, two or three-yelks of Hard eggs,maſh 
altogether, ſeaſon it. with Cloves, Mace, 
aad Salt, and make thereof a ſtiffe ſearce : 


G-3 add 
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{ take out all the Melts, flea the twelve ſmall | 
| ' . | Carps, cut off their Heads and take out | 
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add thereto the yolks of fonre or - five | 
| Eggs to bind it, faſhion that firſt into 
bals or Lopings as you pleaſe, lay them 
intoadeep Dith or Faithen Pan, and pat | 


thereto twenty or thirty great Oyſters, 
two or three Anchoves, the Milts and 
Tongnes of. your twelve Carps, half 
a pound of freſh butter, the Liquor of 


your Oytfters, the juyce of a Lemon or | 
ewo; alittle Whire-wine, ſome ef Corbilion | 
wherein your great Carpe is boyled, 


and a whole Onyon, ſo ſet them a ſtew- 
ing on a ſoft tire and make a hoop 
therewiths for the great Caip youmuſt 
ſcaſd him and draw hwn, and lay him for 
half an hour with the other ' Carps Heads 
in a deep Pan with ſo mach White wine 
Vinegar as will coverand ferve to boyle 
him and the other Heads in-; put therein 
Pepper, whole Mace, a race of Ginger, 
Nutmeg, Salt, ſweet Herbs an Onyon or 
two fliced, a Lemon ; when you boyle 
your Carps, poure you Liquor with the 
Spice into the Kettle wherein you will 
boyle him; when itis boyled put in your 
Carp, let it not boyle too faſt for break- 
ing ; after the Carp hath boyleda while, 
pur in the Head when it is enough, take 
off the Kettle, and let theCarps and the 


Heads keep warme 1n the Liquor till yon 
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g0 to diſh them. When you drefſe yonr | 
Bisque, takea large Silver diſh, ſer it on 
the fire, lay therein Sippets of bread, then | 
put in a Ladie-fil of your Corbilion, | 
then take 1p your great Carp and lay him 
in the mid of the Diſh, then range the 
twelve heads about the Carp, then lay | 
the ſ-arce of the Carp, lay that in,then your 
Oyſters, Milts, and Toagues, then poure p 
onthe Liquor wherein the fearce was boy- 

led, wring in the juyce of a Lemon and | 
two oranges; Garniſh your Diſh with | 
pickled Barberries, Lemons and Oranges, | 
and ſerve it very hot to the Table. 


To bole a Pike and Fele together, 


FT" Ake a quart of White-Wine and a pint 

4 and a half of White-Wine-Vinegar, 
two quarts of Warer, and almuita pint of 
Salt, a handfull of Roſe-mary aud Tyme; 
the Liquor nit boyle before you pur in | 
your Fiſh and Herbs; the Eele with the | 
Skins muſt be put in a quarter of an hour | 
before the Pike, with a little large Mace, | 
and twenty cornes of Pepper. 


| 2 
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To make an outlandiſh Diſh. 


mn 
þ 


mz 


* | T*Ake the liverof a Hogg, andcut it in 
| * ſmall pieces abour the bigneſle of a ſpan, 
8 y then take Anni-teed, or French-ſeed, Pep- 
q | per and Salt, and ſ(eafon them therwithall, | 
If j and Jay every piece ſeverally round in the | - 
| caule of the Hogg, and ſo Yoaſt them on 
a Bird-Spit. 


"= 


1 f '{ To mike a Portugal Diſh. 


A FO Ake the Guts, Gizards and Liver of 

il --twofat Capons, cut away the Galles 
i from the Liver, and make clean the Gizards 
$ and put them into a Diſh of cleane water, 
8 {lic the Gut as you doa Calves Chaldron, 
| \if but take off none of the fat, then lay the 
x gnts about an hour 1n White-Wine, as the 
If Guts ſoke, half boyle Gizards and Livers, 
then take a long wooden broach, and ſpit 
E your Gizards and Liver thereon, but not 
cloſe one to a:1other, then takeand wipe the 
} Guts ſomewhat dry in a Cloth, and ſeaſon 
| them with Sait and beaten Pepper, Cloves 
R and Mace, then wind the guts npon the 
ji wooden Broach about the Liver, and 
{Þ gizards, then tye the wooden Broach 
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toſpin, and lay them to the fire to roaſt, | 
and roaft them very brown, and baſt them 
not at all till they be enough, then take the 
Gravy of mutton, the juyce of two or three 
Oranges, and agrain of Saffron, mix all 
well together, and with a ſpoon baſt your 
roaf, ler it drop into the ſame Diſh. Then 
draw it, andſerveitto the Table with the 


fame ſauce. 


To dreſſe a diſh of Hartichoakg. 

Ake and boyle them in a Beef-Por, |. 
whea they are tender ſodden, takeoff |. 
the tops leaving the bottoms with ſome 
round about them, then put theminto a 
Diſh, put ſome fair water to them, two | 
or three ſpuorifuls of Sack, a ſpoonfull 
of Sugar, and ſo let them boyl upon 
the Coales, ſtill pouring on the Liquor 
"to give ita good taſt, when they have 
boyled half an- hour take the Liquor 
from them, 2:4 make ready ſome Cream | 
 boyled ,and thicxzned with the yolk of an |. 
Egge 0: two, whole Mace, Salt, aud Sugar | 
| with ſome lumps of marrow, boyle itin | 
the Cream, when'it 3s boyled puta good | 
piece of ſweet butter into it, and toaſt lome |- 
toaſts,and lay them under your Hartichoaks, | 

and po'ire your Cream,and butter on thenz, | 
Garntih it, &Cc. 
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To dreſſe a Fillet of Vealethe 


Italian way. 


*T" Ake a young tender Fillet of Veale, 

pick away all the skins in thefold of 
the fleſh, after you have pickedit out clean 
{ſothat no skins are left, nor any . hard 

thing; put to it ſome good White-Wine 

(that is not too ſweet) tn a bowland waſh 
ic, and crufh it 'well in the Wine; doe fo 
twice,thenſtrew nponit apowder that is cal- 
led Tamara in Ty, and fo much Salt as 
will ſeaſon it wel}, mingle the Powder 
| | well upon the Paſts of your meat, then 
'' | poure to ic fo much White-Wine as | 
If | will coverit when it is thruſt down into a | 
narrow Pan; lay a Trencher on it and a | 
| weight to keep it down,” let it lye two 
nights and one day, put alittle Pepper to it 
| w ben you lay it in the Sance, any after ir 
8 | is Cowced (o long, take it out and pur it 
& | into a Pipkin with ſome good Beef-broth, 
| | but you myſt not take any of the Pickle 
to it, but only Beef-broth that 15 ſweet 
F | and not fait ; cover it cloſe and ſet it on 
F | the Embers only put into it with the 


# | Broth afew whole Cloves and Mace, and 


'M þ let it ftew till it be enongh. Je wilt be 
# | very tender andof an exceileit Tatte ; it 
" "es . . : 

; mutt 
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maſt be ſerved with the fame broth as 
much as will cover it. | 


two Qunces,. Anifeed one ounce, Fennel- 
ſeed one ounce, Cloves two ounces, Cina- 
mon one-ounce; Theſe muſt be beaten into 
a grofle powder, putting into it a lit- 
tle powder of Winter ſavory; if you like- 


your uſe, 
To dreſſe Soales. 


 þ Akea Pair of Soales, lard them through. 

with watered freſh Salmon, then lay 
your Soales on a Table, or Pie-plate, cat 
your Salmon, lard all of an equal length. 
on each ſide, and leave the Lard but ſhort, 
then flower the ſoales, and fry them in the 
beſt Ale you can get ; when they are fryed 
lay them on a warm Pie-plate, and ſo 
ferve them to the Table with afallet diſh 
full of Anchovy ſance, and three or foure: 
Orages. 


To make furmity, 
"Ake aquart of Cream, a quarter of a 


"you cai get, and boyl2 it very tender in, 


thr CC: 
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To make the Italian, take Coriander ſeed 


it, keep this in a Vial-glafle cloſe ſtopt for | 


—} 


pound of Freach-barley the whiteſt:| } 


| 
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| three or four ſeverall waters, and let it 
be cold, then put both together, purtinit 
a blade of Mace, a Nutmeg cut in quarters, 
a race of ginger cut in threeor five pieces, 
and fo let it boil a good while, ſtill tirring, 
and ſeaſon it with ſugar to your taſte, then 
take the yolkes of four Egges and beate 
| them with a little Cream, and ſtir chem in-. 
5 toit, and(ſo let it boi) a little after the Eggs. 
are in, then have readie blanched and bea- 
ten twentte Almonds kept from oyling, 
with alittle Rofe-water, then take a boul- 
ter, ſtrainer, andrub your Almonds with 
| alittle of your Furmity through the ſtrai- 
x | ner, butſet on the fireno more, and fir 
inalictle Sait and a little {hced Nutmeg. 
picket ont of the great pieces of it, and put 
it ina diſh, and ſerveit, 


To make Paty, or Cabbage Cream, 


” Akethicty Ale Pints ofnew milke, and. 
” (ett. on the ficeina Kettle till it be 
fealding hot, ſtirring it oft to keepit from 
! e:caming, then pur it forth, into thirty 
Pays of Earth,as you put it forth, take off 
# che bubbles wich a (poon, let it ſtand til it 
# be cold, then takgoff the Cream with two 
F luch flices as you beat Bisket bread with, 


| but they nuiſt be. very thin and not tov: 
W broad | 
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broad then when the Milk is dropped off 
the Cream, you muſt lay itupon a Pye- 
plate, you muſt ſcourethe Kettle very clean 
and heat the milk again, and ſo four or five 
times. In the Lay of it-fizſt lay aſtalk in 
the midſt of the Plate, let the reſt of the 
Cream, be laid upon that ſlaping, between 
every laying you muſt ſcrape Sugar and 
ſprinkle Roſe-Water, and if you will, the| 
powder of Musk, and Amber-greece, in | 
the heating of the -_rvilk be carefull of 
{moak, 


To make Pap, 


T Ake three quarts ofnew milk, ſet it on f 
the fire in a dry filver Diſh, or Baſon; || 
when it begins to boyle skim it, then pur | 
theretoa han. {full of tlour and yolks of three 
Eggs, which you muſt have well mingled 


| together with a Ladle-full of cold milk, |F 


before you put 1t to the milk that boyles, 
and as it boyles, ſtirit all the while t1ll it be 
enough, andin the boyling, ſeaſon it with 
alittle Salt, and alittle fine beaten Sugar, 
and ſo keeping it ſtirred till it te boyled as 
thick as you deſire, thea put it forth into a 
nother Diſh and ſerve ic up, 


The Compleat Cook. 
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To make Spaniſh P ap. 


Ake three ſpoonfulls of Rice-floure, | 

flaely beaten and ſearced, two yolks 
ofEggs, three ſpoonfuls of Sugar, three or 
four ſpoonfuls of Roſe-water. Temper | 
theſe foure together, then put them: to: a 
A pint of Cream, then {et it on the fire 
© and keep it ſtirred cill it come to a reaſon- 
able thickneſſe, then Diſh it and ſerve 
it up. 


"0 
| 
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l To poach Epgs., 
| | Ake a dozen of new Jaid Eggs and. 
fleſh of foure or five lartridses, or o0- 
ther; mizce it (oO ſmall as yon can ſeaſon 
it witha few beaten Cloves, Mace, and. 
Nutmeg, intoa Silver Diſh, witha Ladle- 
F| full or two of the gravy of Mutton, 
F { wherein tws or three Anchoves are diſ- 
'T | ſolved; then ſet it a ſtewing on a fire of 
# | Char-Coales, and after it 1s haif ſtew- 
'#- ed,. as it boyles, break 1n your Egs2s 
'F | oneby one, andas you break them, poure a- 
'F | way mcſt pait of the Whites, and with 
'F f one end of your Egg-ſhell, makea place 
| $ | in your diſh of meat, and cherein put 
'& | your yolks of your Ezgs, roun 1n order 
| f amoneſt. 
; = 
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amongſt your meat, and ſo Jet them flew 
eill your Eggs be enough, then grate in 
2 little Nutmeg and the juyce of a cou- 
ple of Oranges; have a care none of the 


| Seeds goe in, wipe your Dith and garniſh 
your diſh, with four or hve whole Q- 


nions, &c. 
A Pottage of Beef Pallats, 


TJ at< Beef Pallates after they be boyled 
tender in the Beet kettie or Pot 
among ſome other meat, blanch and 
ſerve them clean, then cut each Pallat 
in two, and (et them a {tewing between tiwo 
Diſhes with a piece of leer Bacon, an 
handfull of Champignions, five or fix ſweet- 


| breads of Veale, a Ladle-full or two of 


ſt.ong broth, and as much gravy of Mut- 
ton, an Onyon or two, five or fix Cloves, 
and a blade or two of Mace, and a piece of 


| Orange Pils; as your Fallats few, make 


ready your Diſh with the bottom: and tops 
of tivo or three Cheat Loaves dryed and 
moykned with ſome Gravy of Mutton, 
and the broth your Pallats ſtew in, you 
muſt have the Marow of two or three. 
Leef-bones ſkewed in a little broth between 
two Diſhes, in great pieces ; when your YVal- 
lats and Marrow 1+ ftewed, and you ready 


to 
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to Diſh it, takeout all the Spices, Onyon 
and Bacon, and lay it in your Plates, ſweet- 
bread, and Champigneons, pour in the 
Broath they were ſtew'd inand lay on your 
pieces of marrow, wring the juyce of two 
or three Oranges; and ſo. ſerveit to. the 


T-ble very hot. 


The Facobins Pottage. 
Ake the fleſh of a waſhed Capon or 


Turkey cold, mi:ice it ſo ſmall as you 
can, then grate or icrape among the 
fleſh two or taree ounces of Pa: mafants 
or old Holland Cheeie, (eafen it with 
beaten cloves, Nutmeg, mace, and Sait ; 
then take the botcoms and t»p »f foute, 
or five new Rowles, dcy them ber ore the 
fire, or in an Oven, then put tucm 13to 
a fair ſilver Diſh, ſer it upon che fire, 
wet your bread 1n a Ladle-jull or ftroag 
Both, and a Ladlefull of gravy of mut- 
ton, then ftrow on your minced meat all 
of a equal} thickneſle in caci piace, the 
ſtick twelve or eighteei pieces of mar-. 
row as bigge as Wainnts, and pour on 
an handiull of pure Gravie of mutton, 
then cover your Diſh cloſe, and as it 


| tews adde now and then ſome: gravie of 
| mutton 
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— |} | mutton thereto, thruſt your Knife ſome- 
e. || | fimes to the bottome, to keep the bread | 
\, || | fromſticking to the Diſh, let it ſo ſtew ſtill, 
' | till you are ready to diſh it away, and 


IC Ss 
0 |, | when you ſerveit, ifneed require,and more 

' | gravy of mutton, wring the juyceof two 
1C - 

| : | or three Oranges, wipe your Diſhes brimes, 
and ſerveit to the Table in the ſame Diſh. 
To Salt a Gooſe. 

el. "Tom a fat Gooſe and bone him, but | 

| leave the breaſt bone, wipehim with a 
Ul} R wi 
e | || Clean cloath, then ſalt him one fortnight, 
| | then hang him up for one fortnight or| 
\ | ; | three weeks, then boyle him in running wa- | 
\| || ter very tender, and ferve him with Bay- 
*| || leaves. 
Þ, 
: A way of fterwing Chickens or Rabbet s, 


Ake two three or four Chickens, aud 
{ let them be about the bigneſle of a Par- | 
tridge, boyle them till they he half boiled e- 
| nongh, then take them off and cut them in- 
to little pieces,putting the joynt bone one 
+ ;| fromanother, and let not the meat bemin- 
| j| ced, but cut into great bits, nt ſo ex- 
| a&ly but more or leſle, the breaſt bones are 
| not ſo proper to be put in, but put the 
-| || meat together with the other bones 
| | | upon 
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(upon which there muſt alſo be ſome 
meat remaining) intoa good quantity of 
that water or Broth wherein the Chick- 
| | ens were boyled, and (et it then over a 
| | Chafting-Diſh of coales between two 
Dithes, that ſo it may ſtew on till it be 
fully enough ; but firſt ſeaſon it with Salt 
and grofſe Pepper, and afterwards add Oyl 
toit, more orleſſe according tothe good- 
neſſe thereof; and a little before you rake 
it - from the fire, you muſt adde Ich a 


Wl | | quantity of juyce of Lemons as may beſt 


agree with your Taſte, This makes an 
excellent diſh of meat which muſt befer- 
ved up in the Liquor; and thongh for a |. 
need it may be made with butter inſtead || 
of Oyle, and with Vinegar in ftead of Juyce 
of Lemous, yet is the other incompara- 
bly better for fiich as arenot Enemies to 
Oyle. The ſame Diſh may be made alſo 
of Veale, or Partridge, or Rabbets,and in- 
deed the beſt of them all, is Rabbets.if they 
be uſed ſo before Michaelmas, for after- 
wards methinkes. they grow ranke ; for 
though they be fatter, yet the fleſh is more 


 hardand dry. 


4 | 


| lies with Marrow, put them into a Pip- 
| kin with a Knuckle of Veale, a Neck of 
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lay in the Marrow bone, then the Ca- 


— —— 
A Pottage of Capons, 


Y Bo a couple of young Capons, 
Trafle and ſet them and fill their bel- 


Mutton, and a Marrow-bone, and ſome. 
ſweet-bread of Veale; ſeaſon your Broth | J 
with Cloves, Mace, and alittle Salt, ſet| | 
it to the fire, and let it boyle gently till | } 
your Capons be enough, but boyle them | | 
not too much 3 as your Capons boyle, | | 
make ready the Bottomes and Tops of | | 
eight or ten new rowles, and pat them 
dryed into a faire Silver Diſh wherein 
you ſerve the Capons; ſet iton the fire, 
and put to your bread, two Ladlefuls of 
Broth wherein your Capons are boyled 
and a Ladleful of the Gravy of Mutton , 
ſo cover your diſh, and let it- ſtand till 
you Diſh up your Capons if need re- 
quire, adde now and then a Ladleful of 
Broth and Gravy, leſt the bread grow 
dry; when you are ready toſerve it, firſt 


pones on each fide, then fill up your Diſh 
with the Gravy of Mutton, wherein you 
muſt wring the juyce of a Lemon or 
two, then with aſpoon take off all che me 

that 


= — 
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| | that ſwimmeth on the pottage, then Gare 
| -| niſh your Capon with the ſweet-Breads and 


ſome Lemons, and fo ſerve it. 


To areſſe Soales another way, 


f Cn Soales, fry them half enongh,then 
| > £ take Wine ſeaſon'd with Salt, grated 
[ | ginger, and a little garlick, let the Wine, 
and ſeaſoning boylein a Dith, when that 
boyles and your Soales are half fri'd, take 
the Soales and put them into the Wine, 
|. | when they are ſufficiently ftewed, upon 
their backs, lay the two halfs open on the 
one fide and on the other, then lay An- 
choves finely waſhed along, and on the 
| fides over again, let them ſtew till they be 

ready tobeeaten, then take them out, Jay 
| [them on the Diſh, pour ſome ofthe clear 

Liquor which they ftzw in upon them, and 


ſqueeze an Orange in, 
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A Carpe Pye. 


Fx carps,ſca!d them, take out the great | 
bones, pound the Carps ina ſtone Mor- 
ter, pound ſome. ofthe bloud with the fleſh 
which muſt be at the diſcretion of the Cook 
becauſe it muſt not be too ſoft, then lard it 


| with the belly of a very fat Eele, feaſon it, 


and bake it like red Deere and eate it 
cold, 
This #s meat for a Pope, 
T o boyle Ducks after the F rench faſhion, 


Akeand lard them and pat them upon 


a ſpit, and half roaſt them, then draw 

them and put them 1ntoa Pipkiu, and pur : 
a qutart of Claret-Wine into it, and Cheſe 
_ and a pint of great Oyſters, taking the 
beards from them, and three Onyons min- 
ced very ſmall, fome Mace and a little bea-. 
ten Ginper, a little Tyme ftript,a Cruſt of a 
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Fre: Rovle grated, put intoit to thicken 


it, ad fo diſhit upon tops. This may be di- 
verfified,'there be ſtrong broth there reed 
not be {oO muci \Yine put 18, and if the:e 
Fe no fjiteis or Chefiuts you may put in 


[| Harcichoak bottoms, Turmps, Collitowe: s, 


Baco1 in this: lice, Sweet-bread?, &c, 
T 


» 
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To boyle a Gooſe with Sauſages, 


| fm your Gooſe and ſalt it two or 
three dayes,then trafſe it to boyle;cut 
Lard as big as the top of your finger, 
as much as will Lard the fleſh of the breaſt, 
ſeaſon your Lard with Pepper, Mace, and 


q | Salt; pat it a boyling in Beefe broth if 


' | you have any, or water, ſeaſon your Li- 
| WG | quor with a little Salt, and Pepper groſly 
| beaten an ounce or two, abundle of Bay- 
leaves, Roſemary and Time, tyed altoge. 
ther 5 you muſt have prepared your Cab- 
bage or ſauſages boyPd very tender , 
ſqueeſeall the water from them, then put 
them into a Pipkitn, put to them a little 


or two; ſeaſon it with Pepper, Salt and 
Mace to your taſte; fix Anchoves diſſolved, 
put altogether, aid let them ſtew a good 
while on the fire; pur a Ladle of thicke 
Butter, alittle Vinegar, when yoltr Goole 
is boyled enough, and your Cappage on 
Sippets of bread and the Gooſe on 
the top of your Cappage, and ſome on rhe 


Cappace on top of your Goole, ſerve it | 


UP. 
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' {ſtrong broth or Claret Wine, an Onyon 
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'take them out, and put them between two 


|. | ic in little pieces ; take {1x Lamb ſtones, 
| twenty Cockſcombs boyd and blanched, 


[and the Marrow of three boies, fo ſa: 


{Pu halfe a pound of Butter up your 


th 
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To fry Chickens. 


Ake five or fix and ſcald them, and cur | 
them in pieces, then flea the skin from 
them, fry them in Butter very brown, then 


Diſhes with the Gravy of Mutton, Butter 
and an Onyon, fix Anchoves, Nutmeg, 
and falt to your taſte, then put ſops on your 
Diſh, put fryed Parſley on the top of your 
Chicken being Diſhed, and fo. ſerve 
them, 


To make a Batialia Pye, 


Ja foure tame Pigeons and Trufſe | 
them to bake; and take foure Oxe-Pal. 
lates well boyled and blanched, and cut 


and as many good fweet-breads of 
Veale- cut in halfs and parboyI'd and 


and the bottoms of four Hartichoaks, a:d 
a Pint of Oyſters parboyled and bearded, 


ſon all with Mace, Nutmeg aad Sa't : 
put your meat into a Coth1 of tie P:(4: 
propurtionable to your quatity -fmear : 


mcai. 
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meat, put a little water in the Pye, before|| 
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it be ſet in the Oven, let it ſtand in the Q- 

. ven at houre and a halfe, then take it out, 
poure out the butter at the top of the Pye, 
and pur it into leer of Gravy, butter, and 
Lemons, and ſerve it up. 


To make a Chicken Pye. 


Ake four or fave Chickens, cut them in 

pieces, take two or three Sweet-bread: 
parboyPdand cut the pieces as big as Wal- 
nuts ; take the Udder of Veal cut in thin 
ſlices, or little ſlices of Bacon, the bottom 
of Hartichoaks boiPd, then make your cof- 
fin proportionable to your mear, ſeaſon 
your meat with Nutmeg, Mace and Salt, 
then ſome butter on the top of the 1ye, 
put a little water into it as you put it 1n- 
to the Oven, and let it bake an houre, then 


put in a leer of butcer, Gravy of Mutton, |. 


eicht Lemons ſliced; fo ſerve ir, 


To make a Pye of a Calves head. 


TT Ake a Calves head, clean it and waſh 
it very well; put ita boiling rillic be 
three quarters boiled, then cut off the fleſh 


fr.m | 


a Porn 
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| houreand an half, put butter on the bottom 
-[ and on the top of. your Pie before you; 


| put itintothe Oven, when you draw it out : 


| round the Pie, ſo ſerve it, 
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from the bones, and cut it in pieces as big 
as Walnuts, Blaunch the Tongue and. 


twelve Egos, put ſome thin ſlices of Bacon 
among the meat, and on the top of the: 
meat, when it 1s in the Pie, cut an Oaion 
ſmall, and put it in the bottome of your 
Pie, ſeaſon it with Pepper, Nutmeg, Mace, 
and Salt, make your Cofhn to your meat, 


what faſhion you pleaſe. Let it bake ant 


cloſe it, put a little water in before you! 


take off the Lid, and put away all the fat 
on the top and Tut in a leer of thick but-' 
ter, Gravie of Mutton, a Lemon pared 
and ſliced, with two or three Anchoves 
diffolved. So ſtew theſe together, and cut 
your Lid in handſome pieces, and lay it 


To m.the Cream with Snow, 


rake three Pintes cf Creame, and the 
whites of fever or eight Egges, and 
ſt-aine them together, and a little Roſe- 
water, and as much Sugar as will ſweet- 
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| cat it in ſlices, take a quart of Gyſters|\ |þ 
parboiPd and bearded, take, the yolkes of] } 


D te! 


——_ R— 
LS 


ww 


| 


— Oo —— COMO” ” 


__ 
hed 


yr ———————— 
| ten it, then take a ſticke as big as a childs 


|a bundle of Reeds tyed. together, and 


| |take it up with a ſpoon in a Cullender 


| have ſufficient of this Snow , take the 


| your Snow upon tt, 


{and Mace, ſeaſon it with Salt when you 


MM 


74 The Compleat Cook, = 


_w 


apr” wa} ena _ 
w— a 
\ 


Arme, cleave one end of it a crofle, and 
widen your pieces with your finger, beat 
your Cream with this fticke, or elſe with 


row! between your hand ftanding upright 
in your Creame, now as the Snow ariſfeth 


that the thin may run out, and when you 
Cream that is left, and ſeeth it in the Skellet, 
and put thereto whole Cloves, ſtickes of 


when it is cold put it into your Diſh, and lay 


To make minced Pies, 


_—_—_— a large Neats tongue, ſhre2d it 
f 


pound, halfe an ounce of beaten Cloves 


think*t fit, halfea preſerved Orange, or i1- 
{tead of it Orange Pils, a quarter of a 


Cinnamon, a little Ginger braiſed, and | 
1ſeeth it till it be'thick, then ſtrain it, and 


CSS. 


very well, three pound and a half of | ! 
1 Suet very well fſhread, Currans three 


pound of Sugar, a little Lemon Pill {1i- 
ced very thin, put all theſe together ve- 
ry well, put to it two Sponnfuls or Ve. - 


JUyCe ' 


=_—_ 


| PALE Buy ole beaten very fine and. 


| Tongues very well with that, and cover 


| night in pumpe Water, and boyle them in 


- 


Juyce, and a quarter of a Pint of Sack, 
C | 


To dry Neats Tongyes. 


Salt-Peeter of each a like, and rub your 


all over with it, and as it waſts put on 
more, and when they are Very hard and 


ſtiffe they are enough, then rowle them in | 


Bran, and dry thcm before a ſoft fire, and 
before you boyle them, let them lie one, 


the ſame ſort of water. | 


'] o make Felly of Hirts Horn, 


Jake {ix ounces of Hart-Horn, three | 


-- 9unces of Ivory both finely Carped, 


boyleit in two quarts of water in a pip- 


kin cloſe covered, and when it is three 


' | Parts waſted, you may try it with a | 
SPoon if it will be jelly, you may know by | 


the ſticking- to your Lips, then ſtraine 
ic through a jel'y bag; ſeaſon it with 
Roſe-water, juyce of Lemons and double | 
refined Sugar, each according to your 
Taſte, then boyle altogether twoor three 
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| ( eines, ſo put intheglafle aud keep for 
t{{ your uſe. 
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To make Chickens fat in four or 
five dayes, 


ke 2 pint of French wheat, and 2 
pint of wheat flower, half a pound 


[| | of Sugar, make it ap intoa fliffe Paſte, and 
| ]rowle it into little rowles, wet them in 


warme milk, and ſo Cram them, and they 
will be fat in fouror fivedayes if you pleaſe 
you may ſow them up behind one or two of 
the leſt dayes. 


To make Azgelot, 


| rg a gallon of Stroakings, and a 
pint of Creame as it comes from the 
Cow, and put it together with a little 
Rennet; when you fiii turne up themidi(t 


[ſide of {the Cheeſe-fat, fill them a lictleat | - 
once, and let it fſtandall that day and the| ; 


next, then turn them, and let them ſtand till 
they will flip out of the Fat, ſalt them on 
both ſides, and when the Coates begin to 
come on them,neither wipe nor (crape them 
for thethicker the Coat is the better, - 


JR « KK —- . 


_ [that well in a Mortar - with Pepper and 
by it ſelf, or with herbs, according to your | 
|taſte, then make it up in flat Cakes, and: |. 
- | et them be kept twelve honres between 


'theni with Butterin a Frying-pan, and ſerve | 


- jj - 
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It a Diſh of ſavoury Meat, 


| [flead your ſheepe,. cut. off a Shoulder, 


[a Spoone ' put ſome of the Blond ; 
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A Perfuan Diſh. 


Ake the fleſhy part ofa Leg of Mutton 
T fiript from the-fat, and finewes, beate 


Salt, anda little Onyon or Garlick water 


two.Diſhes before you ufe them, then fry 


them with the ſame Butter,and you will fiad; 


To roaft 2 Shoulder of Mutton 
- #n bloud, 


FT 7 Hen your ſheep* is killed ſave the 
bloud, and ſpread the Caule al! 
ope:1 upon a Table that 1s wet, that it 
may not ſtick to it ;: as ſoone- as you have 


and having Tyme picked, ſkyed and cut 
ſmall into ſome -of your bloud, ſtop | 
your Shoulder with it, in-fide and | 
out-fide, and. into every hole with 


D 3 after 
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ti neem; _ noo. rate, 
4 after you have put inthe Tyme, then lay 
If your Shoulder of Mutton upon the canle 
Ml and wrap that about it, then lay it into a 
W Iray, and pour all the reſt of the blood 
[ upon 1t ; ſo let it lie all night, if it be in 
i Winter, you may let it lie twenty foure 
fi hours, then roaſt it. 


To roaſt a Leg of Mutton to be 
eaten cold, 


Irft take ſo mnch lard as yon thinke 
ſuficient to Lard your Leg of Mut- 
ton withall, cut your Lard in grofle long 
Lard5rs; ſeaſon the Lard, very deep with 
wt beaten Cloves, Pepper, Nutmeg, and 
Wi Mace, and bay Salt' beaten fine and dryed, 
M1! chen take Parſley, Tyme, Marjoram, Ony- 
Ii} on, and the out. rine of an Orange, ſhred | 
all theſe very ſmall, and mix them with 
the Lard, then Lard your Legge of Mutton 
therewith, if any of the Herbs and Spicc 
remain, put them on the Legge of Mutton, 
then take a ſilver Diſh, lay two ſtickes 
croſſe the Diſh to keep. the Mutton 
from topping in the Gravy and fat that 
goes from it, lay the Legge of Mutton 
upon the ſtickes, - and ſet it into a1 hot 
Oventhere let it roaſt, turn it once but 
baſte jt not at all, whenitis enough and 
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tillit be thronghly cold ; when you ſerve 
it, putin aſaucer or two of Muſtard, and 
Sugar and vwo or three Lemons whole in 


the ſame Diſh. 
To roaſt Oyſters. 


f Horn the greateſt Oyſters you can get, 
and as you open them, put them into a- 


them out of the Diſh, and put them into a- 
nother, and poure the Lquor to them, but 
be ſure no gravell get amongſt them; then 
ſet them covered on the fire, and ſcald: 
them a little in their own Liquor, and. 
when they are cold, draw eight or ten 
Lards through each Oyſters ſeaſon your 


very ſmall, pepper; then take two wood- 
den Lard Spits, and ſpit your Oyſters 


roaſt them. In the roaſting baſt them with 


| Anchovy ſauce, made with ſome of the 


Oyſter Eiquor, and let them drip 1ato 
the ſame diſh where the Anchovy fauce 
is 3 when they be enough, bread them with 
the cruſt of aroul grated on them, and 
wheu they be brown, draw them off, then 
take the ſauce whergwith you baſted 


| | D 4 your 
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Diſh with their own Liquor, then take 


very tender, take it forth but ſerve it not 
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Lard firſt with Cloves, Nutmeg beaten |: 


thereon, then tye them to another ſpit, and | | 
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| ' your Oyſters, and blow off the fat , then 


put the ſame to the Oyſters, wring in it the 


li Juyce ofa Lemon, ſoſerve ie. 
'M 


To make a Sack-Pojſet, 


| arAke a quart of Creame and boyle it very 

well with Sngar, Mace and Nutmeg, 
take ha[Fa pint of Sack, and as much Ale, 
and boyle them well together with ſome 
Sugar, .then put your Creame into your 
Pafon to your Sacke, then heat a Pewter 
dith very hot, and cover your baſon with 
ir, and fet it by the fires fide, and let it 
ſtand there two or three houres before you 


ff | eatir. 


Another $ ck-Poſſet, 


Ale erght Egges, y dIkes and whites, and 
; & beate them well rogether, ftraine them 
into aquart of Creame, ſeaſon them with 
Nutmeg and Sugar, put to thema pint of 
| Sacke, ſtir them all cogether, and put them 
into your Baſon, and ſet them in the Oven 
no hotter than for a Cuſtard, let it ſtand two 
' b6ures, 


To 
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To make a Sack-Poſſet wethout 
Milk or Cream, 


TPAke eighteen Egges, whites and all, ta-- 

king out the T reads, let them be bea- 
ten very well, take apint of Sacke and a- 
quart of boyled, and ſcum it, then put 
in three quarters of a pound of Sugar anda 
little Nutmeg, let ic boyle alictle together, 


put into them twoor three Ladle-fuls of 
drink, then minglg all together and (et it 


on the fire, arid keep it ſtirring till you find. 
1t thick, then ſerve it up. 


\ To make @ Stump Pye.. 


- and an haife of the beſt Suet, mince 


2 quarter ofa pound of Sugar, and a ſmall 
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thea take it offthe hire ſtirring the E998 ill, | 


FrAke a Legge of Muttory, one ponnd |. 


both ſmall together, then ſeaſon 1t with |: 


quantity of Salt,a:da littlecloves and Mace, | 
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[ then take a good handful of Parſley, half as 


and mingle-them with che reſt; then take | 
{ix new laid Egges and break them into 
pj the meat and work it well together, and 

1 put it into the paſt ; then upon the Top 


quantity, cover and bake it, when it is 
baked, and when it is very. hot, put into- 
it a quarter of a pint of White-Wine-Vi- 
negar, and ftrow Sugar upon it, and. ſo 
{ſerve it. 


To make Mrs. Leeds Cheeſe Cakes. 
Ake-fix quarts of milk and rennit pret= 
ty cold, and when it is tender come, 
drayn from it your Whey in a ſtrainer, 
then hang it lip till all the Whey be| 
dropt fromit, then. preſſe it, change it in- 
to dry cloathes till it wet the cloth no 
longer, then beat. it in a ftone Mortar | 
eill it be like Butter, then ſtraine it 
through a-thin ſtrayner, mingle it with a. 
pound & a halfe gf Butter with your hands, 
cake one pound. of Almonds, and heat them 
with Roſe-water t3,] they are like your curd, 
then mingle them with the yolkesof twen- 
ty Eggs, anda quart of Cream, two great 
Nutmegs, one. pound and a halfe of Sugar : 

y when. 
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| } much Tyme, and mince them very ſmall | | 


put Raifins, Gurrans and dates a- good | | 
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when your Coffins are ready and going to 

ſet in the Oven, then mingle them toge- 
ther: let your Oven be made hot enough for 
a Pigeon pye, and let a ſtoneſtand up till: 
the ſcortching be paſt, then ſet tham in, half 
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an hour will bake them well, your Cofhns'þ 


' muſt be made with Milk and Butter as ſtiffe | 


as for other paſte, then you muſt ſetthem 
into a pretty hot Oven, and fill them full of 
bran, and when they are hardned,take them: 


ont, and with a Wing, bruſh out the bran, || 


they muſt be pricked. 
To make Tarts called Taffaty Tarts; 


Irſt wet your Paſte with Butter and cold] J 


Water, and rowle it very thin, alſo then 
lay themin layes, and between every lay of 
Apples ſtrew ſome Sugar, and ſome Lemon 


Pill cut very ſmall, if you. pleaſe put ſome'| 
Fennell-ſeed to them : then pnt.them into | F 


a ſtoak hot Qven, and. let them ſtand an- 
houre in or more, then take them out, and 
take Roſe-water and Butter beaten together, 
and waſh them over with the ſame,and ſtrew 
tine Sagar upon them ; then put them into 
the Oven again, let them ſtand a little while 


and take them ont, 
Ta 
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To make freſh Cheeſe, 


| PAke three puts of raw Creame, and 
ſweeten it well '*with Sagar, and ſet it 
[| over the fire, letit boyle a while, then 
[| put in fome Damask Roſe-water, keep it 
| THI ftirring leſt it burn too, and when 
Ei you ſec it thickned and turned, take it 
© | from the fire, a1d waſh the ſtrainer and 
Cheelefat with Roſe-water, then rowle it 


Whey from the Curd, then take up the 
Curd with a ſpoon and put them into the 
Fat, let it ſtandeill it be cold, then put it 


i | and {o ſerve it up. 


To make Sugar Cakes ov 


Fumbals. 


Þ 


L ſeaſon it very fine, then take a pound 
of Loafe-ſugar, a1d beate it very fine, 
and ſearce ir, mingle your Flower aud 
Sugar very well,, then take a pound and 


— g ——_ Fe. to, 
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|| | 00 and fro in the ſtrainer to draine the 


[| into the Cheeſe-diſh with ſome of the whey, 


I Fake two pound of Flowre, dry it and 


21 half of (weet butter, and waſh our the 
Salr,. 
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Salt, and breake it into bits with your | 
Flower and Sugar, then take yolkes of | | 
foure new-laid Egges, and foure or five | 
ſpoonfuls of Sacke, and foure ſpoonfuls of 
Creame; beate all theſe together, then | 
put them into your Flower, and knead 
them to a Paſte, and mike them into what 
faſhion you pleaſe, and lay them upon 
paper or plates,and put them into the oveti, 


{| and be careful ofthem.,for a very little thing 


bakes them. 


For Fumbals you muſt oncly adae the whites | 
of two or three Egges. x2 


To haſh a Shoaldcr of Mntt;n, 


Ae a Shoulder of Mutton and flice 
it very thin, till you have aim<it no- 
thing but the bone, then pur to the 
meate ſome. Claret-wine, a grext Onyon, 
ſome Gravie of Mutton, {tx Anchoves, 
an handitx. of Capers, the tops of a lictle 
Tyme, mince them very well toge- 
ther, then take nine or tenne Fgges 


:  V-8S009 |: 
the juyce of one or two Lemons to 


make 
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| tomakeit tart, and make Jeere of them, 
then-put the meat all in a Frying-Pan o- || 
ver the. fire till it be very hot ; then 
put in the leere of Eggs and ſoak alto- 
gether over: the fire till it be very thick ; 
| then boyle your bone, and put it on 
the top of your meat being Diſhed, 
.Garmſh your Diſh with Lemons, ſerve. 


it Up. 


To areſſe Flounders or Playce with 
Garlick, and Muſtard, 


Te Flounders very new, and cut all |. 
the- Fins and Tailes, then take out 
the Guts and wipe them very clean, 
they muſt not be at ali waſht, then with 
your Knife ſcotch- them cn both fides 
very groſely; then take the Tops of Tyme 
and cut them very ſmall, and take a little 
Salt, Mace, and Nutmeg, and mingle the - 
Tyme and them together, and ſeaſon the 
Flounders; then lay them on the Grid-. 
iron and baſt them with Oyle or Butter, 
let not the fire be too hot, when that 
fide next the fire is brown, turn it, and 
when you turn_ it, baſt it on both fides 
till you have broyl'd' them brown, when 
| they are enough make' your ſauce with 
Wi | Muſtard two or three. Spoonful] acre 
ng 


———— 


yr De 
= I” Aba ee aaa ee ee i i EE EE Sos PE EET 


—R—__—— 


LE TY Sr ogmmmmmlt8 E 


a WJ LS ion 


Y 


C 


The Compleat Cook, 


87 
| te GEDEIIEIITL 20a > Eo cn _ a > 
ding. to diſcretion, {ix Anchoves diffol. 


ved very well, about half a pound of but- 


ter drawn up with Garlick, Vinegar, or 
bruiſed garlick in other vinegar, rub the 
bottome of your Diſh with garlick. So put 
your fauce to them, and ſerve them, you 
may fry them if you pleaſe. 


A. Turkiſh Diſh 


f fat Beefe or Mutton cut in- thin 
ſlices, waſhit well, pub itinto a. pot 


that» hath a cloſe cover, then put into it a 


good quantity of clean pick'd rice, skim 
it very well; then put into it a quantity 


of whole pepper, two or three whole O- 


nyons; let all this boyle very well, then 
take out the Onyon and. dith it in Sippets, 
the thicker it is the better. _ 


To areſſe a Pike. 


falt and fcalding vinegar, boyle him 
11 water and White-Wine, when he 
iwgþoyling put. in ſweet Herbs, Onyon, 

11ck, G1ager, Nutmeg, and Sait; when 
he is boyled take him our of the Liqucr, 
aid let lim drayn, in the mean time. beat 


butter 
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Ut him in pieces, and trew upon him 


| 
| 


| — m— — 
{ | Butter and Anchoves topether, and poure 
it on the fiſh, ſqueezing alittle Orange and- 
Lemon upon it. | 
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To areſſe Oyſters, 


[ Te Oyſters and open them, and fave 
"4 the Liquor, and when' you have ope- 
ned ſo many as you pleaſe, adde to this 
Liquor ſome White-wine, wherein you 
muſt waſh- your Oyſters one by one ve- 
ry cleane, andlay them in another Diſh; |: 
then ſtraine to them that mixed wine and 
Liquor wherein they were waſhed, ad- 
ding alittle more- wine to them. with an 
Onyon divided with ſome Salt and Pep- 
per, ſo done, cover the Diſh and ftew 
them till they be more than halfe done ; 
then take them and the Liquor, and poure 
it into a Fryi:2-pan, wherein. they muſt 
|frya pretty white, then pur into them a 
g20d piece of ſweet Butter, and fry them 
therein ſo much longer; m the mean time 
you nmſt have beatea the yolkes of ſome 
Egges, as four or five to aquart of Oyſters; 
theſe Zgges muſt be beaten with ſome Vi- 
near, waerein you muſt put ſome minced. 
Parſley, and Nutmeg finely ſcraped,and put 
therein the Oyſters in the Pan, which m__ | 
Il. 
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ill be kept fiirring, left the Liquor make 


the Egges curddle, let this all have a good | 
| | | walmeon the fire, andferveit up. = 


To dreſſe Flounders. 


Fiſh over on that fide with a Knife, lay 
them in a diſh, and pottreon them ſome 
Vinegar, and ſtrew good ſtore of Salt, let 
them lie for half an hour; in the meane 
time {et on the fire ſome water with a lit- 
tle White-wine, Garlick and ſweet herbes, 
as you pleaſe, putting into it the Vinegar 
and Salt wherein they Jay, when it boyles 
put in the biggeſt fiſh, then the next till 
allbein; when they areboyled take them 


-out, and drain them very well, then draw 


ſome ſweet Butter thick, and mixe with 


it ſome Archoves ſhred ſmall, which be- 
ing diffolved in the Butter, poure it on 


the fiſh, ſtrewing alittle ſliced N utmeg, and 
minccd Oranges and barberries, 


Fr off the black skin, and ſcowre the |- 
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To areſſe $ nayles. 


PAke Snayles and put them ina Kettle 
os water, and let them boyle a little, 
then take them out, and fhake them our 
of the ſhels into a Baſon; then take ſome 
Salt and ſcoure them very well, and waſh 
them in warm water, untill you find. the 
| flime cleane gone from them ; then put 
| theminto a Cullender and let them drain 

wel), then mince ſome '{weet hearbs, and 

put them into a Diſh with alittle Pepper 

and Sa{let-Oyle together, then let them 


ſtand an hour or two; then waſh the ſhels | 


very wellaud dry them, and put into eve- 


| | Sallet-Oyle and herbs, then ſet them on a 
gridiron upon a foft fire, and fo let them 
ſtew a little while,aad diſh them. up warm 
and ſerve them up. 


To dreſſe Pickle Fiſh, 


T 7Akh them well wile they are 11 

the ſhell in (ait water, put them: 
into a kittle over the fire without wa- 
ter; and ftirre them til they are open, 


then take them out of their ſhels, awd | 
waſh | 


Ah. 


hd 


if ry ſhell a Snail, aad fill up the ſhell with 
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waſh them in hot wates and falt, 
then take ſome of their owne 'Liquor 
that they have qnade in the Kettle, a little 
white-wine, Butter, vinegar, ſpice, Parſley ; 
letall theſe boyle together, and whenit is 
boyled, take the yolks of three or four Eggs 
and put into thebroth. Scollops may be | 
dreffed on this manner, or broyled like Oy- 
ſters with Oyle or juyce of Lemons, 
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To fricate Beef Pall ats. 


qe Beef Pallats, after they be boyled 
very tender, blaunch and pare them 


| clean, ſeaſon them with fine beaten Cloves, 
Nutmes 


Pepper, ſalt, and ſome grated 


wo 


| break; then have ſome Butter in a Frying- 
* pan, put your Pallets therein, Ind fo fiicate 


them till they be browne on both fides, 
then take them forth and put them on a 
diſh, and put thereto ſome Gravie of Mut- 


| tot1, Wherein tw2 or three Anchoves are | 


diſſolved, grate in your fancea little Nut- 
meg, Wriig 11 the juyce of a Lemon, {© 
ſerve them. 
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A Spaniſh Ole. 


Mutton, the Legge, Rack or Loyne, a 
Hen, halfe a dozen Pigeons, a bundle of 
Parlley, Leekes and Mint, a Clove of Gar- 
lick when you will, a ſmall quantity of) 
| Pepper, Cloves and Saffron, ſo mingled 
that not one of them over-rule, the Pepper 
and Cloves muft be beaten as fineas poſ- 
ſtble may be, aad the Saffron muſt be firſt 
dryed, and then crumbled in Powder, and 
diſfolved apart in two or three ſpoon- 
fulls of Broth, but both the Spices and 
the Saffron may be kept apart till imme- 
diately before they be ufed, which muſt 
not be, till within a-quarter of an houre 
before the Olio be taken off from the 
fire ; a Pottle of hard dry Peafe, when 
they have firſt ſteept in water ſom? 
dayes, a pint of boyPd Cheſnuts : Parti- 
cular care muſt be had. that the Pot where- 


Earthen I thinke is the Leſt, and judge- 
menc 


_d. 


| 


| 
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_—_— 2a piece of Bacon not very fat, jt! 
but ſweet and ſafe from being rufty, þ| 
a piece of freſh Beefe, a conple of Hoggs || 
Eares, and four feet if they can be had, || 
and ifnot, ſome quantity of Sheeps feet, || 


n 
fi 
C 
t 
(Calves 'feet are not proper) a Joynt of ; 

: 


| 


in the Oho is made, be. very ſweete : | 


t, jj tle, nor too groſle, nor too thin; thy meat 
7, þ muſt be long in boyling, but the fire not too 
s ||f fierce, the Bacon, the Beefe, . the Peaſe, the 
| ||} Cheſnuts, the Hogs 'Ears, may be put inat | 
- [1] the firſt, Iam utterly againſt thoſe confu- 
f | ſed Olios, into which men put almoſt all 
21] kinds of meats and Roots, and eſpecially a- 
Ml gainſt putting of Oyle, for it corrupts the 
l { Broth, in ſtead ofadding goodnefle to it. 
Todo well, the Broth is rather to be drunk 


3 


Pa" 


| bread toic, you will like it the worſe. The 
.|Sancefor thy meat muſt be as much tine Su- | 
| gar beaten ſmall to powder, witha little 


up, and-you will find it to be excellent ; but 


ts 
| ' 
' 


©, 
. 
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'ment 5 to be had carefully both in the ſize 
of the Pot,and in the quantity of the water 
at the firſt, that ſo the Broth may grow af- 
terwards to be neither too much,nor too lit 


$ 


out ofa Porrenger, thai to be eaten with a 
ſpoon, though you adde ſome ſmall ſlices of 


Muſtard, as can be made to drink the Sugar 


| if you make it 2<t faithfully and juſtly accor- 
ding to this preicript, bur ſhall neither put 
Mace, or Roſemary,or Tyme, to theheiþs, 
az the wanner is of ſome, 4t will prove very 
mich the worſe. 


vw 


To 


| 
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| into the bottome of the Tub a little and 


'nell, Roſemary, Angelica, wilde Tyme, 
IfOp, Burnet, Egrimonie, and ſuch other, || 
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To make Metheglin, 


TAke all forts of Herbs that are good 
and wholeſome, as Balme, Mint, Fen- 


as yon think fit; ſome field Herbes, but 
you muſt not put in too many, but eſpe- 


cially Roſemary or any ſtrong Herbe, || 


lefle than half an handful! will ſerve of 


every.ſort, you muſt boyle your herbes | 


and ftraine them, and let the Liquor ſtand 


till co morrow and ſettle them, take off|! 


the "cleareſt Liquor twa gallons and a 
halfe to one gallon of Honey,- and that 
proportion as much as you will make, 
and let it boyle an houre, and in the 
boyling «kim it very cleane, then ſetir a 
cooling as yon do Beer, when it iscold 
take ſome very good Ale Barme, and put 


a litcle, as ttzey doe Beere, keeping back 
the thicke (@&liaz that lieth in the 
bottome of tie Veſle! that it is cooled in, 
and- when it 1s a!] pat together, coveric 
w.tha clit, ant let it worke very neeie 
three day2>, aid when you mean to Pur it 
up, $ki:n off all che Barme cleane, put 

IC 


—_y 


- . 


| 
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it up into the Veſle), but you muſt not ſtop 
your veſſel very cloſe in three or foure | 
dayes, burt let it have all the vent, for 
it will work, and when it is cloſe ſtop- | 
ped, you muſt Tooke very often to it, 
and have a peg in the top to give it vent 
when you heare it makea noiſe, as it will 
do, orelſe it will breake the Veſſel ; fome- 
time I makea bag, and put in good ftore 
of Ginger fliced, ſome Cloves and Cinna- 
mon, and boy!eit in, and other times I put 
it into the Barrel and never boyle it, it is 
both good, but Nutmeg and Mace do not 
well to my taſte, 


To make a Sallet of Smelts. 


9 hw halfe an hundred of Smelts, the 
biggeſt you can get, draw them and 
cut oft their heads, put them into a Pip- 
kin with a pint of White-wine, and a 
pint of White-wine-Vinegar, an Onion | 
thred, a couple, of Lemons, a Race of 
(Ginger, three or fore taſes of Mace, 
a Nutmeg fliced, whole Pepper, a little 
Salt, cover them, aid let them ſtand 
twentie foure huures ; if you Wil: keepe 
them three or foure daye;, let not your 
Pickle be tov itrong of the Vinegar, 


| Wh" | 
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when you will ſerve them, take them out 
one by one, ſcrape and open them as you 
do Anchoves, but throw away the bones, 
lay them cloſe one by one round. a filver 
diſh, you muſt have the very utmoſt rind of 
a Lemon or Orange ſo ſmall as grated bread 
and the Parſley, then mix your Lemon Pill, 
Orange and Parſley together with a little 
| fine-beaten Pepper, and ſtrew this upon the 

diſh of Smeits with the meat ofa Lemon 


minced very ſmall, alſo then poure on ex- | | 
| - | cellent Sallet-oyle, and wring in the juyee 


of two Lemons, but be ſure none of the 
{ Lemon-ſeed be left m the Sallet, ſo ſerve it, 


\ To roaſt a Fillet of Veale, 


dereſt part of the beaſt, and lieth one- 

ly in the inward part of the Surloyne 
next to the Chine, cut it as big as you 
can, then broach it- 01 a broach aot too 
big, and be careful you broach it not 
thorow the belt of the meat, rosſt it 
ſeiſu: ely aud baſte it witu iweet outTe: ; 
| Set a dich under it to 1ave the G:at ie 
white the Ecefe 1s roaſting {:<pare the 
Sauce for it, chop good ſte of Pa.ſley 
- Cit 


—_— 
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Akea Fillet of Beefe, which is the ten- | 


little Salt. 
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the yolkes of three or four Eggs, and mince 
among them the Pill of an Orange, and 
alictle Onyon, then boyle this mixture, 
putting into it ſweet Butter, Vinegar and 
Gravie, aſpoonful of ſtrong Broth, when 
Ic 15 well boyled, put it into your Beef, and | 
ſerveit very warm,ſometimes a little groſle 
Pepper or Ginger into your ſauce, or a Pill 
of an Orange or Lemon, 


To make a Sallet of a cold Hen 


Ake the breaſt of an Hei or Capon, 

A and ſlice it as thinas you can in ſteaks, 
put therein Vinegar, anda litrle Sugar, as 
you thinke fitz then take fixe Anchoves, 
and an handfull of Capers, a little long, 
groileor a Carrigon, and mince them to- 
gether, bur not too ſmall, ſtrew them on 
the Saller, gainith ic with Lemons, Q- 
ranges or Parberries, ſo ſerve it up with a. 


To tew Muſhromes, 
| 
TX them freſh gathered and cut off the | 


hard end of tue ſtalk,& as you pill them 
throw them 1uro a Diſh of White-wize, 


iD , % L 
” 2 : 


with a few ſweet heibs ſhred ſmall, and | 


of a Capon, | 
4 - 


E aſte; | 


| 


frm 


| and 
them, and ſet them on a gentle fire, (o let 
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after they have lain half an houre or there- 


| | upon, draine themfrom the Wine, and put 
{ | them between two filver Diſhes, thet? ſet 


them on a ſoft fire without any liquor, 


with a ſprig or two of Tyme, an Onyon 


| | whole, foure or five Cornes of whole Pep- 
# | per, two or three Cloves, a bit of an Q- 
a little Salt, a bit of ſweet butter |- 


range 

ſome pure Gravie of Mutton, cover 
them ſtew ſoftly till they be enough, and 
very tender, wheri you diſh them blow 
off a)l the fat from them, and take. out 
the Tyme, Spice and Orange, then wring 


jin the juyce of Lemon, and grate alitfe 


Nutmeg among the Muſhromes, tofle 
them two or three time3, put them in a 
cleave Diſh, and ſerve them hot to the 
Tavdle. 


=} 


and when they have ſtewed a while, 
| poure away the liquor . that comes from 
| | them which will be very black, then put 
{ | your Muſhromes 11to another -cleane Diſh 


tn a 
Coe 


E 


| | the other halfe reſerve whole unbeatey, | 


_ | | half aquarterofan ounce of Levane Musk, |. 


oO'Y 


LL. — 
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14 waſh them very cleane,. and then take 
| two pound of the beft Hogs fat, and a 


| with. This Receipt was given his Lordſhip 


| nour, to whom his Lordſhip has imparted: 
the ſaid Reception, 
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The Lord Conway, tus Loraſhips Receipt 
for the making of Amber | 
 Puddings. 


Irſt take the Guts of a young Hog, and | 


pound and an halfofthe beſt Jurden Al-: 
monds, the which being blancht, take one 
half of them and beat them very ſmall, and. 
then take a pound and an halfe of fine Sus | : 
oar, and foure white Loaves, and grate the | : 
Loaves over the former compoſition, and. 
mingle them well together ina Baſon, ha- 
vingfo dcne, put to it halfe an ounce of 
Ambergreece, the which muſt be ſcraped 
very ſmall over the ſaid compolition, take 


and bruiſe it 12 a marble mortar, with a | 
quarter of a pint of Orange-flower water, | 
then mingle theſe all very well together, 
and having fo done, fill the ſaid guts there- 


by as Italian for a great rarity, and has 
been found fo tu be by thoſe Ladies of ho- 


E 2 


© — 


100 | The Compleat Cook 


——— F? = 


> CT mn ny [} 
: 
. 


F III [JG 


? 


1 | 
To make a Partridge Tart, ' * 
Puke the fleſh of foure or five Partrid- 

ges minced very ſmal), with theſame | 
weight of Peef marrow as you have Par- 
4tridge fleſh, with two ounces of Orang-' 
adoes and green Citron minced together 
Jas ſmall as. your meat, ſeaſon -it with 
Cloves, and Mace, and Nutmeg, and a lir- 
tle Salt and Sugar, mixe all. together, and 
bake it 1n Puffe-paſte; whe! it 15 baked o- 
pen #, and put in halfa Graine of Maske 
' or Amber brayed in a mortar or Dih, and 
with a ſpoonfull of Rofewater aid the 
juyce of three or four Oranges, when you 
| put all theſe therein, ſtir the meat and co- 
ver it again, and ſerve it to the Table. 


| 


# 


To keep Veniſon ll the year, 


* ger the Haunch, and parboyle it a 
while, then ſeaſo1 1t with tivo Nut- 
megs, a ſpoonfull of Pepper, and a good 
quantity of Salt, mingle them all rogether, 
then put two ſpoorituils of White-wine- 
Vinezar, aud having maile tne Veniſon 

{ | [full of holes, as you d» when you Lard 
Wy | ir, when it is La-ded put in the Ts 
| on |. 


__. 


— 


Ee GRASS WEL as £<n tpon on, 


and ſeaſon it therewith, then put part 
mto the Pot with the fat ſide downwards, 
cover it with two pound of Butter, then 
cloſe it up cloſe with courſe Paſte, when 
you take it out of the Oven take away 
the Fafte, and lay a round Trencher with. 
a weight on the top of it to keep it down, 
till it becold, thentake off the Trencher, 
and lay the Butter flat npon the Veniſon, 
theneover it cloſe with ſtrong white Pep- 
per, if your pot be narrow at the bottom 


a plate, and ſtuck with Bay-leaves when 
you pleaſe to eat it, 


To bake Brawne, 


| Ake two Buttocks and hang them np 
JS. two or three dayes, then take them 
down and dip them into. hot-water, and 
pluck. off the skin, dry. them very well 
with a cleane Cloth, when you have fo 
done, . take Lard, cut it in pieces as big as 
your little finger, and ſeaſon it very 
well with Pepper, Cloves,Mace, Nutmeg, 
and Salt, put each of them into an earthen 
Pot, put in a pint of Claret-wine, a pound 
of Mutton Suet. So cloſe it with paſte, 
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ſon at the holes the Spice and Vinegar,.| 


5 


it 1s thebetter, for it muſt be turned upon | 


E 3 let 


| | 102 The Compleat Ccok, 
| |} — —————__ 
Tet the Oven be well heated, and ſo bake 
them, you muſt give them time for the ba- 
king, according tothe bigneſs of the Hayn- 
ches and the thickneſs of the: Pots, they 
commonly allot ſeven hours for the baking 
of them ; let them ſtand three dayes, then 
| take off their Covers, and pour away all the 
liquor; then have clarified butter, and fill yp 
| both the pots to keep it for theuſe, it will 
very well keep two orthree moneths, 


To roa(t 4 Pike, | 


Akea Pike, ſconre off the ſlime, take ont 
the entrails, Jardit with the backs of 


#1 g 
i 
Wo 


| | | Pickled Herrings, you muſt have a ſharpe 


| Bodkin to make the floles, no Larding-pins 
will go thorow, then geake ſome great Oy- 
titers, Claret-wine, ſeaſonit with Pepper, 


i {/ | Salt and Nutmeg, ftuff the belly of the Pike 


' | with theſe Oyſters, intermix with them 
| Rofemary, Tyme, Winterſavory, ſweet Mar- 
| | joram, a little Onyon and Garlick,ſow theſe 
in the belly of the Pike, prepare two fticks 
about the breadth of a Lath, theſe two 
fticks and the Spit nwſt be as broad as 
the Pike being tyed. on the Spit, tie the 
| Pike on, winding Pack-thread about the 
Pike along, but there muſt be tied by 
the Pack-thfread all along the fide of the 

Pike 


— 
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|crofſle way, then cut them thorow in 
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Pike which is not defended by the Spit, 

and the Lathes Roſemary and Bayes, baſte | 
the Pike with Butter and Cilaret=wine, | 
with ſome Anchoves difſolved in it, 
when it is waſted, ripup the belly of the 
Pike and the Oyſter will be the ſame, 
but the herbs which are whole muſt be ta- 


6 4 


To ſauce Ecles. 


f fs two or three great Eeles, rub 
them in Salt, draw out the guts, waſh. 
them very cleane, cat them athwart on | 
both ftdes ſound deep, and cut them againe-| 


ſuch pieces as you think fit, and put. them 
into a Diſh with a pint of Wine Vinegar, 
and an handtul of Salt, havea Kettle over | 
the fire wita fair water, and abundle of | 
fwcet Herbes, two or three great Qnyons, | 
ſome Mace, a few Cloves, you muſt let 
theſe lie in Wine Vinegar and Salt, and put 
them into boyling Liquor, there let them - 
boyle accyyding to Cookery, when enough, . 
take out the Eeles, and drame them fxom 

the Liquor, 'when they are cold take a 

piat of white-Wine, boyle ic up with Saf- 

fronto colour the Wine, then take our 

ſome of the Liquor, or put it in aa earthen } 


6: Pan 
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{ Pan, take out the Onyons aud all the herbs, 


| onely let the Cloves and Mace remain, . you 


muſt beat the Saffron to Powder or elſe it 


| will not colour.' 


Ta make Sauſages without (king, 


| on a Leg of young Pork,two pound of 
Beef-ſuet, two handfals of Sage, two 


loaves of white bread, Salt and Pepper to 


your tafte, halfthe Pork and half the Suet 
muſt be very well beaten ina ſtone mortar, 
the reſt cut very ſmall, beſare to cut out all 
Greſles and Leners in the Pork, when you 
have mixed theſe altogether,knead them in- 


| to a ſtiff Paite with the yolks of two or three 


Eggs,ſo roul them into Sauſages. 


To dreſſe a Pike, 


[*ypAke a male Pike, rub his skin off whi'ſt 
he lives with Bay-falt, having well clear- 


ed the outlide, lay him ina large*Diſh or 
Tray, open him ſoas you break not his Gall, 
cut him according to the ſize of the fiſh in 
tivo or three pieces, from the head to the 


| tail muſt be ſlit, this done,they are to be laid 
1 a5 flat as you ca! 11. agreat Diſh or Tray, 


pour upon it half a pint of White-wine-vine- 
gar, more Or 


lefle, according to the ſize | 
of 


| 
LO 
| 


add 


| Wine, or good White-wine,be put over the 


-E a 


of the fiſh, then ſtrew upon the inſide of the 


fiſh White ſalt plentifully, Bay falt beaten | 


very ſmall is better,whilſt thisis a doing,let 
a Skellet with a ſufficient quantity of Reniſh: 


fire, with the Wine Salt, Ginger, Nutmeg, 


an Onyon, four or five Cloves of Garlick, a: 


bunch of ſweet herbs, viz.Sweet-marjoram, 
Roſemary, Pill of half a Lemoa,let theſe boil 
to the heighth, put in the Pike with che Vi- 
negar, in ſich manner as not to quench or 


allay,if poſſible, the heat of the Liquor, put 


the thickeſt piece firſt, that will ascke moſt | 


boyling, and the Vinegar laſt of all; while 
the Pike boyls,take twoquarters of a pound 
of Anchoves,one quarter of very g99d Put- 
ter, a Sancer ofthe Liquor your Pike was 
boyled in, diflolved Anchoves. Not that 
the Liquor, Sauce, the Spice and the other | 
Ingredients muſt follow the proportion o 


the Pike; if your Sauce be too ftroag of the || 
Anchoves, adde more fair water to it, Note |} 


alſo, the Liquor wherein this Pike was 


dreſſed, 1s better to boylea ſecond Pike 


therein, than it was at the ti: it; 
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To aeſſe Eeles, 


ES two or three Feles into pieces of | 
| a convenient length, ſet them end- 
wayes in a pot of Earth, par in a ſpoon= 
| full or two of water, a1d to them put 
| ſome Herbes and Sage chopt ſmall, ſome 
Garlick, Pepper and Salt, fo letthem be 
baked in an Over, | 


To boyle a $ "4ing after the — 
French faſhion. 


Wil |. Pe a Turkey that is very fat, and 
Bl = being pulidanddreft, Lard hira with 
loas pieces of Lard, firit wholed in ſea-. 
ſoning of Salt, Pepper, Nutmeg, Cloves 
and Mace, then take one piece of Lard 
whole in the feaſonmng, pur it into the 
belly with a ſprigge of Roſamary and 
Bayes, ®w it very cloſe ina cieane Cloth, 
a1d let it he all might covered with 
White-wine, letic be pur mto a pot with. 
the Gme Liquor and no more, letit be 
cloſe topped, then hang it over a. = 

| ofc 


is cold take it out of thecloth, not before, 


Roſemary and Bayes, ſo ſerve it up with | 


——— —— 
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ſoft and [gentle fire, there to continue 
fix houres in a fimpering boiſe, when ic } 


put it in a Pie-plate, and tick it full of | 


Muſtard and Sugar, they are wont to lay | 
it oa a Napkin folded ſquare, and lay it: 
corner-wiſe. | 


T« make a Fricake, 


Take tliree Chickens, and pull off 
the sk@s, and cut them into little 
pieces, then put them into water witlr | 
two or three Oay9:9s and a bunch of Par- 
fley, and when it hath ftewel alittle, pur F 
in ſome Salt and Pepper, al a piarc off 
White-wine, folet them ſtew till they ber 
enough, then take ſome Verjuyce, and 
Nutmezs, and taree or foure yolkes of # 
Egoes, beatethem weil tovether, and when 
you take off the Chickens, put them 
into a Frying-pa1 aitogetner with ſome 
Bucter, fcald it. wel over tne fre, and: 
ferveirt in, 
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To make a Diſh called Olives, 


Akea Fillet of Veal, and the fleſh from 
the bones, and the fat and skiu from ei- 
nh cut it into very thin ſlices, beat them 
with the back of your Knife, Jay them abroad 
on aDith, ſeaſon them with Nntmeg, Pep- 


of the mear, then take a good handful of 
herbs,a3 Pariley, Tyme, winter ſavory, Sor- 


f-ew overit,and four Eg25 with the whites, 
mingle theſeall well together with your 
| hands, the1 roul it up piece by peice, put it 
| upon the Spit, roaſting itan hour and half, 
#andif it grow dry baſt it with a little ſweet 
WB: itrer, the ſa1ce is Ver; juyce or Claret= 
W wine with the CG: avie of the meat and Sugar, 
| [takea whole Onyon and ſtew it on a Chat: 
I Gng-diſh of Goals, and when ic taftes of the 
{| (8) nyon, pour the liquor from it on the meat, 
I cting ita. while: on the, Coals, and ſerve 


Y it. 1. 


[] 
[1 

| - 
ror - 

{ 

{ : 


T 


A 
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per, Salt a1d S: gar, chop half a pound of 
Beet-ſiret very (mall,an. {trew upon the top |. 


rel a'1d Spinage, chop them very ſmall, and | 
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_ To make an Olive-Pye, | 


4 ſec you may take ina Pie, putting Rai- 
fins of the Sun ſtoned and ſome Currans 
in every Olive, firſt ſtrowing upon the |. 
meat the whites and yolks of two boyl- 
ed Eggs ſhred very ſmall, make your O- 
lives round, aud put them into Puff-paſte, 
whenit is half baked put ina good quan- 
tity of Verjuyce or Claret-wine ſweetned 
with Sugar, putting it in againtill i6be tho- 
row baked. 2 


The Countiſſe of RUTLANDS Receipt of 
making ihe rare Banbury Cake, which 
was ſo much praiſed at ber Daughters (the 
Right Honourable the Lady Chaworths) 

f— TVWedding. 


Imprimis. 


5 ag a peck of fine Flowre, and half 
an Ounce of large Mace, halfe an 
O:rce of Natmegs, and halfe an Ounce 
of Cinnamon, your Cinnamon and Nut- 
meg3 muſt be fifred through a Searce, 
i two pounds of Butter, halfe a ſcore of 
Eg2s, put.out four of the whites of them 
| __ ſome 


ma 
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ſomerhing abovea pint of good Ale-yeaſt, | 


* | beate your Egges very well and ſtraine 
| them wish your Yeaſt, and a little warme 
water into your Flowre, and ſtirre them 
together, then put your Butter cold 
in little Lumpes: The waver you knead 
withall muſt be ſcalding hot, if you will 
make it good Paſte, the which having 


done, lay the Paſte to riſe in a- warme | 


Cloth, a quarter of an houre, or there. 
upon; then put in tenne pounds of Cur- 
rans, and a little Muske and Amber- 
| greece difſolved in Roſewater, your Cur- 
rans muſt be made very dry, or elſe they 
will make your Cake heavy, ſtrew as 
nuch Sugar finely beaten amongſt the 
Currans, as you ſhalb thinke the water 
hath taken away the (veetneſſe from 


s | them; breake your Paſte into little pieces, 


into a iimnel or ſich like thing, and Jay 
aLayer of Pate broken into {ittle pieces, 
and - a Layer of Currans, unill your 
Currans aie a!ll pnt in, mingle the Paſte 
and the Currans very well, but take 


heed of breaking the Currans, you muſt } 


take out a piece of Paſte after it hath ri-. 
ſen in a warme cloth befure you put in 
the Currans to cover the top, and the 
bottome, you muſt roule the Cover fome-. 


thing i 


4 


AY 
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thing thin, and the bottome likewiſe, and 
wet it with Roſewater, and cloſe them 


Ir eBREL SA TEE — Ip names So 


at the bottome ofthe fide, or the midd'e 


which'you like beſt, prick the top and the 
fides with a ſmall long pin, when your 


| Cake is ready to go into the Oven, cut 


it in the midſt of the fight round about 
with a Knife an inch deep, if your Cake } 
be of a peck of Meale, it muſt ftand two 
houres in the Oven, your Oven muſt-be as 
hot as for manchet, 


An excdlnt SyHabub, 


LL your $yllabub-pot with Syder (for | | 
& that is the beſt for a Syllabub) and | # 
good ſtore of Sugar and alittle Nutmeg ; 
ftirreit well together, put in as much thick 
Cream by cwo or three ſpoonfulsat a time, 
as hard as youcan, as though you milke 
it in, then ſtir it together exceeding ſoftly 


| onceabout, and let it ſtand two houry at 


leaſtere it is eaten, for the ſtanding makes 
theCurd. 
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To ſance a Pig. 


Head, then ſlit him through che mid?, 
then take forth his bones, then lay him in 
warme water one night, then Collar him 
np like Brawne, then boyle him tender 
mn fair water, and when he is boyled pur 
him in an earthen pot or pan into water 


and ſeaſon the fleſh, for you muſt not put 


black, then takea quart of the ſame Broth, 


it two or three Bay-leaves, when it 1s cold 


drink, and it will continue a quarter of a 
year. Itisa neceſſary Diſh in any Gentle- 
mans honſe; when you ſerve it in, ſerveit 
with green Fennel, as you do Sturgion with 
Vinegar in Saucers. 


To make aVirgina Trout. 


Tx Pickled Herrings, cut off their 
Heads, and lay the bodies two dayes 


andnights in water, then waſh them well 


then 


Fake a fac large Pigge and cut off his 


and Salt, for that will make him white, 


Salt in the buyling, for that will -make it 


| 


and a quart of White-wine, boyle them to- | 
gether to make ſome drink for it, put into 


uncloath the Pig, and pur it into the ſame 


E 
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then ſeaſon them with Mace, Cinnamon, 
Cloves, Pepper, and alittle Red Saunders, 
then lay them cloſe in a pot with a little 
Quyon ſtrewed ſmall upon them, and caſt 
between every Layer ; when you have 
thus done, put in a pint of Claret-Wine to | 
them, and cover them with a. donble pa-| Þ 
per tyed on the pot, and ſet them inthe |, þ 
Oven with Houſhold-hread, They are to 
be eatencold,. 


To make a fat Lamb of a Pig. 


TP a fat Pig and ſcald him, and cut 
off his head, flic him and trufſe him 
up likea Lamb, then being ſlit through the 
middle, and flawed, then parboyte him a 
litcle, then draw him with Parſky as yon 
do a Lamb, then roaft it and dridge it, and 
ſerve it up with Butter, - Pepper and 
Sugar. ; 


To make Rice Panc.tkes. 
TO a pound of Rice, and boyle it 1n 


cloſe, and that will make a Jelly, then 
take a quart of Creame or new Milke, 


put | 


— 


three quarts of water till it be very| | 
tender, then put it into a pot, covered 


a 
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| . [pur it ſcalding hot to the Rice, thentMe 


(be made overnight, beſt. 
| Mrs$:Dukes Cake. 


k 


| Eggs well beaten, three quarters of a 
pound of Butter gently melted, poure on 


pint of Roſewater, with ſome Muske, 
and Amber-greece dyfolved in it, ſeaſon 
all with a penny worth of Mace and 
Cloves, a little Nutmeg finely beaten, 
Currans one pound and an halfe, Raiſins 
of the Sun ſtoned, and ſhred ſmall one 
|Pound, Almonds blaunched and beaten 
halfe a pound, beat them with Roſewa- 
ter to keep them from Oyling : Sugar 
beaten very ſmall halfa pound ; firſt min- 
olethem, knead all theſe together, then 
let them liea full hour in the Dough co- 
#ether, then the Oven being made ready, 
makeup your Cake, let not the Oven be 
toohot, nor ſhut up the mouth of it too 


: cloſe, | 


\a 


Ake a quarter of a peck of the fineſt 
Fiowre, a pint of Creame, ten yolks of ||. 


ewenty Eggs, three quarters of a pound |. 
| of me[ted Butter, a little Sale, firre all | 
theſe well together, put as mach Flowre 
to them as will make them hold frying, || 
they muſt be fryed with Butter, they mult || 


the Flowrealittle Ale-yeaſt, a quarter of a ||. 
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Cloſe, bur ſtir the Cake now and then 
- that it may bake all alike, let it not ſtand 
a fall” houre in the Oven. Againſt you 


draw it have ſome Roſewater and Sugar 


| finely beaten, and well mixed together to 
waſh the npper fide of it, then ſet it in|. } 


the Oven to dry, when you draw it out, 
it will ſhew like Ice. 


To make fine Pancakes frysd without 
Butt ep or Lard. ” 


TP Akea pint of Creame, fix new-laid Eg2s; | 


beat them very welf, put in a quarter ofa 
pound of Sugar, one Nutmeg or beaten 
Mace, which you pleaſe, as much Flower 
as will thicken them alm*ft as thick as for 
ordinary Pancakes, your pat muft be clean 
wiped witha cloth, when it is reaſonably 
hot, put in your Butter or thick or thin as 
you pleaſe, to fry them. | 


J- pot Fenifn, 
4 Iruay" an Hain 55 Veniſon not hunted, | 
ad bon* :-. then take three Otinass 


of Pepper bezcen, twelve Nutmegs with 
a1 hand{l1 of Sait, and mince them toge- 
ther with Wine-vinegar, then wet your 
Veniſon with Waine-vinegar, and ſeaſon 


} 


it. 


i. 


| == two pound of Almonds blanch- 
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it, then witha Knife make holes on the 
lean ſides of the Hanch, _and ftaff it as you 


into the pot with the fat fide downward, 
then clarifie three pound of Butter, and. 
put it thereon, and paſte upon the rot, 


hours, then take it our, and with a vent 
prefle it downto the bottome of the Pot, 


the Gravie of the top of the pot and melt 
it, and boyle it half away and more, then 
put it in again with the Batter on the top 
of the Pot, 


To mike a Marchpane: #0 Tee 
him, &c. 


ed, and beaten ina ſtone Mortar till 
they begin to come to a finelafte, and 
take a pound of fifred Sugar, and put it 
in the Mortar with the Almonds, and fo 
leaveit till it come to a perfet Paſte, put- 
ting in now and then a ſpoonful of 
Roſewater to keep them from Oyling ; 
when you have beaten them to a perfect 
Paſte, cover the Marchpane ina ſheet, as 
tig as a Charger, and ſet an edge about | 


1 
SS 


and let it ſtand till it becold, then take | 


would tuff Beef with Parſley, then put it || 


wt Ms OY DT 0 LD 


and letit ftand in the Oven five or fixe|| 


as | 


_ 


— 
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as you do about a Tart and abottome of 
Wafers under him ; thus bake it in an Oven 


| or Baking-pati, when you ſee your March- 


poue is hard and dry, take it out and Ice 
im with Roſewater and Sugar, being 
made as thick as Butter for Fritters; fo 
ſpread it on him witha Wing-feather, ſo 
put it into the Oven again, and when 
you ſee it riſe high, then take it ont and 


[f garniſhit with ſome pretty conceits, made 


part of the ſame ſtuff, ſtick long Cumfets 
upright in him, ſo ſerve it, 


To make Felly the beſt manner. 


ne a Leg of Veal, and pare away 
the fat as clean as you can, waſh it | 
throughly, let it lie ſoaking a quarter 
of -an hour or more, provided you firſt 
break the bones, then take four Calves 
feer, ſcal off the hair in boylins water, 


| then flic them in ewo and put them to 


your Veal, let them boyle over the fire 


[1n a bra's pot with two Gallons of wa- 


ter or more according to the proporti- 
on of yuur Veal, fcum it very clean and 
often; ſo let it boyle till it comes co 


[three pintes or a little more, then 1 
j\ſtcaine it through a clean  ai1er into 2. 


Pain, 


is 


| 
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Baſon, and ſo Jet it fland till ic be 


ic in pieces with a Knife, and pare the 
top and the bottome of them, put it into 


: a Skillet, take two ounces of Cinnamdn 


broken very ſmall with your hal, chree 
Nutmegs fliced, one: Race of Ginger, a 
large Mace or two, a little quantity of 
Salt, one ſpoonfall of Wine-vyinegar, or 


+ | Roſe-vinegar, one pound and three quar- 
'ters Af Sugar, a pint of Renniſh-wine, or 
| White-wine, and the Whites of fifteene 


Egges well beaten ; put all theſe to the 


it as it ſeeths, then take avery cleane Jel- 
ly-bag, waſh the bottom of it in a little 
Roſe-water, and wring it fo hard that 


of Roſemary in the bottome of the bag, 
hang it up before the fire over a Baſon ; 
and poure the Jelly-bag into the Baſon, 
provided in any caſe you ſtirre not the 


| bag, then take Jelly im the Baſon and 
'] prit it into your bag againe, let it run the 
4 o « . : 
ſecond time, andit wiltbe very much the 


clearer; fo you may put it into your 
Galiy-pots or Glaſſes which you pleaſe, 


when 


, 
Y- -& 
Ll 
or 
*#&\ 4 


ſet them a cooling on Bay-ſalt, and | 


through cold and well jellied; then cat || 


Jelly then ſet it on the fire, and let it || 
]feeth two or three walmes, ever ſtirring 


there remaine none behind, put a branch || 


. nd 
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| when it is cold and {ſtiff you may uſe it at 
| your pleaſure, if you will have the Jelly ofa 


| wet the ſides of the Toafts and lay them 


with Roſewater,Sagar and Butter. 


w * 
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red colour, uſe it as before, onely inſtead of 
Reuiſh Wineuſe Claret, 


To mike poor Knights, 


; 


UT two penny Loaves in round {li- 


\4 ces, dip them half a pint of Cream, 
or faire water, then lay them abroad ing 
diſh, and beat three Eggs and grated Nut- 
megs and Sugar, beat them with the Cream, 
then melt ſome Butter in a Frying-pan, and 


in on the wet fide, then poure inthe reſt 
upon them, and ſo fry them, ſerveithem in 


To make Shrewsbury Cakes. 


Z TY two pound of Flowre dryed in 


the Oven, a1d weighed after it is dry- 
ed, then put to it one pound of Butter 
that muſt be laid an honre or two 1n 


Roſewater, ſo done, poure the water | 


from the Butter, and put the Butter 
to the Flowre with the yolkes and whites 
of five Eggs, two Races of Ginger, and 
three quarters of a pound of Sugar, a 
little Safr, grate your ſpice, andit wall be 


the 
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| | the top ofa Bowle, then prick them with a 


| | | quickly, -and is beſt to that purpoſe, ſo bake 


he 
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| | the better kneadall theſe together till you 
may roule the Paſte, then roul it forth with 


| | pin made of wood, or if you have a' Comb 
\ | that hath not been uſed, that will do them 


them upon Pie-plates, but not too much in 
the Oven, for the heat of thePlates will dry 
them very much, after they come forth of 
the Oven you may cut them without the 
Bowles of what bigneſfe of what faſhion 


you pleaſe. 


To make Beef like Red Deer to be 
eaters cold, 

TP Ake a Buttock of Beef, cut it the long 
wayes with the grain, beat it well with | 
a Rouling-pia,then broyle it upon the coals, 
alittle after it is cold draiy it through with 
Lard, then lay in ſome White-wine-vinegar, | 
Pepper, Salt, Cloves, Mace and Bay-leaves, 
then let it liechree or four dayes, then bake 

it inRye-paſte, 'a1d whenit iscaid fill it | 
ap wita Butter, after a fortnight it will be| | 
cate. / 


To | 
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To make Puffs. 


T Akea pint of Cheeſe curds and dreine 
them dry, bruife them ſmall with che 


| hand, put in two handfuls of flower, alittle 


Sngar, three or foure yolks of Eggs, a little 


| Nutmeg and Salt, mingle theſe together and 


make them little, like eyes, fry themin freſh | | 


| butter, ſerye them up with freſh butter and 


Sugar. ; | 
To mah a haſh of Chickens, | 


"J Ake fix Chickens, quarter them, cover 

them almoſt with water.,and ſeaſon them 
with Pepper andſalt, and a good handful of 
minced parſley, and a little White-wine , 


. | when they are boyled enough, put fix Eggs, 


onely the yolks, pat to them alittle Nutmeg 


and vinegar, give them alittle walm or two 


with the Chickens, pour them altogether 
intoa difh and ſerve them in, when you put 
on the Eggs, anda good piece of butter, 


To make an Almond Caudle, 


| Take three pints of Ale, boyle it with | 


Cloves, Mace, and ſliced bread into 


\ [ it, thenhave ready beaten a pound of blan= 


ched 


pe EE EET ad 
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; | ched Almonds ſtamped ina mortar, with a 
- | little White-wine,then ſtrain them oue with 
apint of White-wine,thicken your Ale with 
it, (weetenitas you pleaſe, and be ſure you 
Skim the Ale well when it boyles, 


To make ſcalding Cheeſe towards the 
latter end of May. 


T Ake your Evening Milk, and put it into 
boules or earthern pans, then in the mor- 
ning fleet off the Cream in a boule by it (elf, 
| pat the fleet milk into a Tub with the mor: 
ning milk, then part in the nights Cream,and 
ſtir it together, and heat the milk, and put in 
| the Rennet ; as for ordinary new-milke 


| Cheeſe is 'come, gather the Curd into the 
Cheeſe-cloath, and ſer the Whey on the fire 
{till ic beſeething hot: put the Cheeſe in a 
| Cloth into a Killar that hath a waſte in 
| the bottom, and pour jn the hot Whey,then 
let out that and put in more till your Curd 
feel hard, then break the Curd with your 
| hands as (mall as you can, and put at hand» 
full of ſalt co it,then pur it into the Fat, turn 
{it at noon and at night, and next day put 1t 
into a Trough where Cheeſe 1s ſalted every | 


day, ad turn it as long as any wall _ 
then 


i 


Cheeſe, it is to be made thick: when the| 
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then lay it on a Table or Shelf all Summer ; | 


[if you will have it mellow to eat within a | 


year, it muſt be laid in Hay in the Spring 5 | 
if to keep two years,let it dry on a Shelf our | 
of the wind all the next Summer, and in | 
Winter lay them in Hay a while, or lay them 
cloſe one to another ; I ſeldome lay any in |} 
Hay, I turn and rub them with a rotten }} 
cloth, eſpecially when they are old, once 
a week leſt they rot. : 


To pickle Purſlaine, 


Ake Purſlaine, ſtalksand all, boy! them |! 
tender in fair water,then lay them dry- || 


| ing upon Linnencloaths, then being dryed, || 


at them into the Galley-pots, and cover 
them with Wine-vinegar mixed with Salt, 
and not make the Pickle fo firong as for Cus || 


cumbers. 
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To marine a ne a Carp, Moller, « Gornet, Toke or | 
Wale IO 
To makg a Calves Chaldron pye ibid, 
To make a pudding of a Calves chaldrow 
Ini 


To make a Banbury Cake | T2 
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To make Rice cream 13. 
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A ſingular good Receipt for makzng « Coke 
Ibid. 
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To make a quaking puddin 
To pickle fon Ly - 
To pickle Broom buds 

To heed -Dinces all the year 
To make a Gooſeberry Foel 


, ' T'o mike an Oatmeal pudding 


Fo make agreen pudding 


Ur mzke good Sauſages 


= Fo rake Toafts 
Bl 4 Spaniſh cream 
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To make clouted cream 


BA good cream 
BT omake Pyramidy cream 


To 1:zke a Sack cream 


To boyl pidgeons 


To me an Apple-tanſey 

A French Barley cream 

To mzke a chicken or pidgeon pye 
To boyl a Capon or Fn 

To make bat 

To make Mrs5.Shelleyes Cake 


of Veal 


o make Almind Fumbals 


To make Cracknels 


To pickle Oyſters 
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WT o mzke the Lady Abergaveers Cheeſe 


ITF o dreſſe Snatles 
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To make dry Salmon Calvert in the boyling | 

- 

To make Bicket-bread ibid, 

To make an Almond pudding 48 | 
To make an Almond Caudle 49,121 
To make Almond bread ibid. 49 | 

To make Almond cakes 50 
Mr, Kudſtones poſſet 51 
To boyl 2 Capon with Ramioles ' wid, 
To make a Biſque of Carps 53 
Fo boyl a pike and an Fele together 55 
To make an Outlanaifh difh 56 
To make a Portugal diſh bid, 
Fo drefſe a diſh of Hartichoaks 57 
| To dreſſe a Fillet of Veale the Italian way 
58 
Lo dreſs Soales 59,68 
To make Furmity ibid. 
T o make a patis or Cabbage cream 60 
To make pap Gr. 
To mike Spaniſh pap 62 
To poacn Eggs ibid. 
A pottage of Beef pallats 63 


T he Facobins pottage 64. 
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fl | 7o ſalt « Gooſe "ba 
8 | Away of tewing Chickins or Rabets ibid. 


The Table. 


| To haſh a Shoulder of GIN 85 | 


Ws 4 pooitage of Capons 67 
| 4 Carp pye .69 
To boile Ducks after the French faſhion ibid. | 
| To boyle a Gooſe with Sauſages 70 
1 To fry Chockens 71 
1 To make a Batalia pye ibid. 
| To make aChacken pye 72 
| To make a pye of a Calves bead ibid, 
| To make Cream with Snow 73 
To mabe Minced pyes 74 
To dry Nets tonowes 75 
| To make Felly of Harts horn bid. 
| To make Chickens fat in foure or five dayes 76 
4:To make Angelot ibid, 
A Perſian diſh 77 
To roaſt a Shoulder of Mutton ibid. 
To roaft a Leg of Mutton to be eaten cold #798 
= To roaſt Oyſters 79 
To mzke 2 Sack, poſſet $0 
i. Another ibid, 
WW Toms a Sack poſſet without milk, or Cream 
| 81 
Fo mabe a Stump pye ibid, 
| To mm. the e Mrs, Leeds Cheeſecakes $2 
| To m the taffaty tarts 83 
| To make freſh Cheeſe 84 
To make Sugar Cakes or Fumbals tbid. 


on 
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| The Lord Conway hu Recerpt for the making- 


To ſauce Eeles 103: 

| To make S uſages without Shins 104 
To arefſe a rike ibid. 
To dreſſe Eeks 106} 
To boile a pudding after the French faſhion 1b, | 
To mahe a Fricaſe 107:| 
To make a diſh called Olives 108; 
To make an Olzve pie 109: 


of Amber puddings 99.: 
To make a partridge tart ©:..-40s 
T0 keep Veniſon all the year tbid;. 
To mike Brawn | feds 

To roaſt a Pike 102 


The Table. J 
| W — — ____—_—__ | 
To areſſe Flounders or Plaice with Garlick ane 


Myſtard $6: 
A TurkiJh Diſh 37 
To dreſſe s Pike bid, 104: 
To dreſſe Oyſters | 3g 
To dreſſe Flounders 89. 
To dreſſe Snailes ibid. 
To dreſſe pickle fiſh 90 
To fricaſe Beef pallats | 91 
A Spaniſh Olio 
To make a Spaniſh Olio 
To make Metheglin | 
To make a Sallet of Smelts 95: 
To roaſt a Fillet of Beef 96: 
To make a Sallet of a cold Hen or Gapon - 97: 
To ſtew Muſhroomes. ibid. 
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wn The Table. | 
| | F be Counte ſo of Rutlands Recerpt for making 
mf a£2rare Banbury Cake _ 


WW] An excellent Syllabab | 11 
1 9 ſauce a pig I12 
81. To nuke a Virginia trout tbid, 
"To make a-fat Lamb of a pig. T13 
| To make Rice pancakes ibid. 
| Mrs. Dukes Cakes I 14. 
| Fo make fine pancakes 115 
i | Fo pot Veniſon zbid. 
| To mcke a Marchpane, to Ice bim 116 
8 | To make Felly the beſt manner 117 
| Fo make poor Knights 119 
| To make Shrewsbury Cakes ibid, 
| Fo make Beef like red Deer tobe eaten cold, 120 
W. Ts mike pufſe 121 
of | To make an haſh of Chickens ibid. 
| To make an Almond Caudle tbid. 
| Ko make ſcalding Cheeſe towards the latter end 
| of May 1.22 
8 | Fo pickle purſſoine. 123, | 
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SESSHHSSSSESSESSHSA6: 
Courteens READER. , theſe Books following ; 


are printed for Nath: Brook, and are to be: 
fold at his ſhop at the Angel in Cornhil. 


. 
Let 4 ___ — — 


Excellent Trafts in Divinity,Controverſies, Sermons, 
Devot 207s 0 


| HE Catholique Hiſtory colle&ed and ga- 
| chered vur of Scripture, Councils, and an-' 
| cient Fathers: in anſwer to Dr. Vanes ] 
Loſt Sheep -returned home 3 by E dwards 
Cheſenſa'e Eſq; OQavo. "m 
2. Biſhop Mortox on the SacramcNt, In Folio. ; 
3. The grand Sacriledge of the Church of Rome, | 
in taking away the facred Cup from the Laity aVUure” 
Lords Table ; by Dr. Featlh D.D. Quarte. 
4. The Quakers cauſe at ſecopd hearing, being a 
full anſwer co their Tenets, So - +2 
6. Re-aſlertion of Grace : Findicie Evangeiis, or 
the Vindication of the Goſpcl : a reply to Mr. At- 
thony Burgeſs Vindcie Legis, and te Mr, Rutherferds- 
by Robe;t Town. 
| 6. The Anabaprifls anaromized and filencedzor a ; 
Diſpute with Mr. Tombs, by Mr. 1. Crcg5 where all: 
may receive cleare ſarisfaRion in that Controyer lie; 
the beſt excanr, ORayo. . CI 
| 7.4 Glimpſe of Divine Light,keing an explicati= 
on of ſome paſſages exhibited to che Com mifſioners 
of #hite-ball,tor approbation of publick Preachers, 
againſt 1obn Harriſon-of Land Chap. Lansaſh. wud 


” 


a 
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Bookg fold by Nathanael Brook, 


J 


O'S The. Zoatour Magifionet 6 Jorma 07 IE, 
= $ The Z-alous Magiſtrate : a Sermon by Mr, 
| Threjcos. Duarto. g 

J- 2 New Jeruſalem, in a Sermon for the Sociery 
= of Aftrologers, Quzarte, in the year r65r. 
to Divinity no enemy to Aﬀtrelcgie 3 a Sermon 


| Dr. Thomas Swad!ing. | 

It Britannie Rediviva,a Sermon before the Judo 
| ge8 Augeſt 1648. by I. Shaw Miniſter of Hull, 
12 The Princeſs Royal, in a Sermon before the 
| Judges, March 24. by 7. Sbaw, 
13 Judgment ſer, and Books opened, Religion 
| tried whether t be of God or man, in lcveral Ser- 
| mons, by 1. Webſter. Duro. | 
} T4 Ifraels Redemption, or the Propherical His 


W K., Matton. 
1.5. The Cauſe and Cure of Ignorance, error and 


& Salvacion, by K. Young. Oftavo, 


Auring, to ſcrtle the wavering, to ſtay the wan- 
dring, and to ſtrengchen the faintivg, by 1. Brinſley 
of Yarmouth. ; 
| 17. Comforts againſt the frar of death, wherein 
f are diſcovered ſevcral eyidences of the work of 
| Grace, by 1. Collins of Norwich. 
| 18 1acobs ſed, or the excelRncie of ſceking 
4 God by prayer : by ler. Burronghs, 
1 x9 Fhe ſum of praQical Divinity, or the grounds 
{ of Religion in a Charechiltical way, by Mr. Chriſto- 
I pher 1.:4e late Monifter of the Goſpel; a uſeful piece, 
| 20 Heaven and Earth ſhaken, a Tieatiſe ſhwwing 
how Kings and Princes, their Governments are 
W | turned and changed, by 1. Pavs Miniſter in Dover;. 
W | admirably uſcſu)}, and ſcriouſly ro be conſidered 1n 
| theſe times. 
| 22 The 
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| for the ſociety of Aſtrologers, in the year 2653, by | 


x Gorie of our Saviours Kingdome on Earth, by | 


1 prophaneneſs 5 or a more hopeful way to Grace and. 


. 26; ABrdlefort e Times, tending to R.1l the | 


© nd 
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| by T. FetiſÞ!ace. 


© I 


' tzughr, by dying to ſin, toactain to the perfe Joy 


and D-monology contuted, by y. Ramſey = 


the foul: by C, He:bam Felcw of Peter-houſe in 


at the Angel in Cornhil: 


ee Ee td Ee nn — 
21, The Treafure of che Sou), wherein we are 


of Ged. 
22, A Treatiſe of Contentation fir fof theſe ſad! 
andr. oubleſome rimcs,by 1.Hall Biſhop of Norwich; 
23. Sclc&@ Thoughts or choice helps for a p:'ous 
ſpir.r, beholding the excellencie of her Loxd Jeſus 
by 7. Hall Biſhop of Norwich. ; 
24. The holy. Ocder or Frat:rnitie of Mourners 
in Z.on 5 to Which is added, Songs in the Nighr,or 
chearfulneſs under affliitions 2: by I, Hall Bi 10p pf 
Norwich. | 1 
25, The Celeſtial Lamp, enlightning every. dj | 
{t: efied ſoui f: om the depth of everlaſting darkneſs o 


Admirable and learned Treatifes of eccult Sciences im 
Pb. loſo;hy, Magick, Aftro.ogy,G eomancy ,chymiſtryi| 
Phyſcogeomy and Chyromarcy. | J 
26. Magick avd Aftro'ogy vindicated,byH.iarren 
27-Lux Ver:tatis, Judicial Airolugy v.ndicats 


28. An Intr-duQiion into the Tentoniclke Philoſo« 
phe, being a determination ef the Org nal c 


Cambriege? ; 

29. Cornel:us /grippa, his fourth Book of Oecult 
Philoſophi: or Gcomancic, Magical Elements « 
Petey de ALona, the nature of ſpirits : made Engliſ 
by Re Tune! ; : 

30. Paracelſus Occult Philoſophie, of the myſted 
rics of Nature, and trs {ecret Alchimie. 'F 

31, An aſtrological D.ſccurſe with Ma:hematr'ca | 
Demcnftrations, proving the influcnce of the Pla 
nets and fixed ſtats upon Elementary Bodies ; by 
Sir Chr, Heydon Kn ge. | 


revived 


mw 


| 
| 
32. Merl;aus Anglicus ſunior, the Engliſh Merli | 


| Bookg ſold by Nathanael Brook, 
evived : or a PrediRtion upon. the affai:s of Chit. 
tendom, for the year 1644. by w. Lily; 

33. Englands propherical Merlin, foretelling to- 


% 


and Zupiter 1642. by w. Lilly. 

'- 34. The Starry meſlenger ; or an Interpretation 

pf that ſtrange apparition ef three Suns ſeen in Low 

don, the 19.0f November 1644.being the bicrthday of: 

Wing Charles : by w. Lilly. 

= 35. The Worlds Cataſtrophe : or Exropes many 

WF Muta:jons, untill 1666. by #7, Lily. 

= 36. An Afﬀtrological p_ of the Occurren- 

Wces in England, part of the years 1648, 1649,1650. 

by W. Lilly. : iy 

= 37. Monarchy or no Monarchy in Exzg/and; the 
'Prophefic of the white King, Grebzer his Propheſfic, 


—_ 


illuftrated with ſeveral Hicroglyphicks : by w. bil y. 
33: Anus Texebroſius,or the Dark Year, or Aſtro-. 
gical judgments upon two Lunary- Kclipſes, ang: 
oncadmirable Eclipſe of the Sun in England 1652, 
'by Ws Lilly. 
+ 29. Ancaficand familiar Method, whereby to 
Judge the cf. &s depending on Eclipſes: by .Lily, 
| 40. Supernatural Sights and Apparicionsſeen in 
London, Fxe » 1644. by. Iilly, asalfo all his 
Works in a Volume. SY 
F 4t. Cataftrophe Magnatum, an Ephimerides for 

che year 1652. byN. Calpoppere 

C 


nanitcft:d by bloudy rain and waters : by 1. S. 

43. Chiromancy, or the Art of Divining by rhe 
lines engraven inthe hand of man, by dame Nature 
.in 19. Genicures 3 witha learned di's uſe of the 

Soul of the World : by G Wharton Eſq; 


11 Nations of Exrope till x663. the aRions depend- | 
7 Upon the influences of the ConjunRlon of Sa- |. 


| concerning Charles Son of Charles, his greatneſs ;, | 


" 44+ The admired piece of Phyſi>gnemy and Chy- 
romancy. | 


42: Teratologia, or a diſcovery of Gods Wonders, 
| 

(\ 
'F 


© — 


ED at the Angel in Cornbil. : 


| romancy, Mer opoſeopy, the Symmerrical propor= | 


tors and ſignal moles of the Body, the Interpre- | 
ration of Dreams : to which is added:the Arc of Me» } 
mory: illuſtrated by figures ; by R.Sanders,.in Folie: | 

45. The no leſs adnvrable thin exquiſice work, | 
The:trum Chemicum Britannicum, containing ſeve- | 
ral Poetical p:eces of our famous Engl.th Philoſo- | 
phers, who have wtitren the Hermertique- Myſteries | 
In thejr own ancient Language 3 faithfully colle&ed. | 
into one Velume, with Annotations thereen : by | 
the indefatigable induſtry of Elias 4ſ:mole Eſq ;. il- | 
luſtracce wich Figures. 


Excellent Treatiſes im the Mathematichs, Geometiy. 
, Of Arithmetick, Su Vvejirg, and other Aits or Me-| 
charnchs, | 
46. The incomparable Treattſe of Taometria ſeu 
Te:oemenometria, or the Geometry of Regulars, 
 praftically propoſed, after a new and' moſt expedi» 
ious manner; (together wirh the Natural or Vulgar 
| by way of Menſural compariſon) and in the Solas. | 
.not only in reſpe@ of Magnitude or Dim-nfiog, bat | 
alſo of Gravity or Ponderofity, according to any | 
{ Metal aſſigned ; regerher with uſeful experiments of | 
, Meaſurcs and Weights, obſervations on Gauging, | 
uſeful for thoſe are praRtiſed ja che Ait M.cricald : | 
by T. wibird. 
* 47. Teflonicon,ſhewing rhe exaQt meaſuring of all þ 
manner of Land, Squares, Timber, Stone,Stecples, | 
Pilla's, Globes; as alſo the making and uſe of the | 
Carpenters Rul--, 8&c. firtobe known by all Sure | 
veyors, Land mexers, Joyners, Carpenters and Ma- | 
ſons : by L. Diggs. | 
48. The unparalleld work for eaſe. and expedition, | 
intituled, The exa& Surveyor, or the whole A: of | 
Surveying of Land, ſhewing how to plot ali manner | 
of Grounds, whether ſmall Incloſures, Champain, | 
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Books ſold by Nathanael Brook, 


[ana 
wW 


to rake the plot or Carr, ro make a map of 


4 any Manner, whether according to Rathburne or a- 
F| ny other eminent Surveyors method ; a Book ex- 
| cellenrly uſeful for thoſe that ſel], purchaſe, or are 


otherwiſe imploied abour Buildings, by F. Eyrs, 

49: Mov's Arithmetrick, diſcoycring the ſecrers 
of thatarr, in Number and ſpecies 5 in two Boks, 
che: firit teaching by precept and example, the O- 
perations in Numbers whole and broken, the Rules 


{| of PraRice, Incereſt,and perſormed in a more facil 
-| manner by Decimals than hitherto hath been pub- 
| liſhed 3 rhe excellencie and new praRice and uſe of 


Lrgarith.es, Ncya'rs Boxes. The cond, the great 


'| Rule of z{gebs.. in ſpecies, reſolving all Arichmerical 
"| Quefti-n; by ſuppoſition, newly pupliſhed, 


$9. The golden i reatiſe of Arichmetick, Natural 


| and artificial or Decimaks;zthe Thecrie and praQtice 
'|-unired in a fimpathetical preportion, betwixt lines 
:| and numbers, in their quanuties 2nd qualicies, as 
;] in reſpe& of form, figure, magnitude and affeRion z 
' | demonſtrated by Geomerrie,il uſtrated by Calcula- 
| ticns, and confirmed with vari. tic of Examples in 
* |-every ſpecies, made compendious and rafie for Mer- 


chants, Citizens, Sea mea, Accomprants, &c. by 


j Th.wit:ford Eorre&oc of the laſt Edition of Reco. d, 


51, Semig.aphy, or the art of Short- writing, as 


* | it hath been proved by many hundreds in the Citic 
"| of Lendox, and other places, by them praiſed and 
: | acknowledged to be the eafieſt, exaReſt and ſwifteſt 
'| merhed ; the meaneſt capacitic by the help of this 
: | Book, witha few hours praftice, may atrain to a 


perf Rtion 'in this arr : by Zr. Rih, author and 


: | reacher thercof, dwelling in Swithirgs Lane in 


dun. | 
-__ | : 22, Milk 


I. —_— ed ; 
| ood-lands or Mountains, by the plain 
{| Table 5 as alfo how to find the Area or Content of 
ay Land, to ptoteQ, redu:e or divide the ſame as | 
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is 


| > abs Angel in Cornhil. 
—_ —— _— 
_ . $2. Milk for Children, a plain and eafie method | 


| reaching to read and write, uſeful for ſchools and | 
Families : by L. Thomas D. D. | 


y—_— 


| $3s The Painting of che Ancients,the Hiſtorie of | 
| | the beginning, progreſs, and conſummation of rhe | 
i praRice of thar noble art of Painting : by F. Funius. | 
= Emcellent and approved 7 reatiſes in Phyfich, Chyrur- 

ger), 4nd 0:her more ſamilia' Experiments in Cookes | 

19, Preſerving, &c. | 

$4. Culpeper*s Semiatice Uranicazhis aftrologigal 
Judgment of Diſeafcs trcem the decumbiture of the |. 
fick,nauch enlarged : the way and manner of findin 
out the cauſe. change and end of the Diſcaſe 3 allo | 
whether the fi. k be likely to live or die,and therime |- 
when recoverie or death is ro be expe&.d,according |* 
to the Judgment of Hyppocrates and Hey Triſmezifiue, | 
to Which is added Mr. Culpeper's cenſure of Urines, | : 

55. Culpepe.'s laſt Legacie left ro his Wife for the 
t puplick gooe; being the choiceſt and moſt profitable 

{| of thoſe ſecrets in Phyſtck and Chyrurgerie, - which | * 
whilſt he lived, were Jocked up in kjs breaſt,and re-'| 
ſolved never to be publiſhed rill afrer his death, 

56. The Yorkſhire Spaw, orthe virue and uſe | | 
of that water in curing of deſperate diſeaſes,with dis | ; 
re&ions and tulesneceſlarie tobe confidercd by all | - 
thar repair thither. 

$7. The art of SImp'ing, an IntrodaQion tothe | 
knowledge of gathering of Planes, wherein rhe defi- 
nitions, divifions, places, deſcriptions, differences, 
| names,vireues,times of gathering,uſes,temperatures 
. * | of themare comperdiouſly diſceurſed of : alſo a di- 
2 ſcove ie of the lefler world, by . Colem 

s8. Adam in Ecimz, or Natuges Paradiſe : the 
Hiſtoric of Plants, kcrbs afd Blowers, with their ſe- 

veral Original names, the places where they grow, 
* | theirdeſcriptions and kinds, their times of flouriſh: |. | 


ing and decreaſing 3 a8 alſo their ſevera) ſignatures, | | 
| Anatomical | 
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a Books ſold by Nathanael Brook, 21 
= | _ _— P— 
| anatomical ——_— and particular phyſical 

i] virtues; with neceflary Obſervationg on the ſeaſon | 


+ | of planting and gathering our Englth plants, A] -| | | 
$ | work admirably aſcful for Apothecaries, Chyrurges 
ons, and other ingenuous pron, who may in th's 
| Herbal find compriſed all the Engliſh phyſical fim- 
*] ples, that Gerard or Parkinſon in their two volumi- 
nous Herba's have diſceurſed of, even fo as to be on | | 
emergent occaſions their own Phyficians, the ingre- | | 
|} | dicnts being to be had in th. ir own fields & gardess, 
| publiſhed for the general good, by w.Cetes M.D. 
60, The complete Midwifes praRice, inthe high 
| and weighty concernments of the bady of Mankind : 
or perfet Rulcs de:ived from the expericnces ard 
char .not onely of our Engliſh, bur the moſt ac- 
complfht and abſolute piattiſes of the French, Spre 
niſh, Italians, and ether Nations ; fo fitred for the 
weakeſt capxcities, that rhey may in a ſhort time at- 
f. || | tain tothe knowledg of the whole ar.3by D.T.C.with 
{ || | the advice of others, ill:ſtraced with Copper m—_ 
|} | - 62. A Qreens Cloſer opened + incomparable ſe- 
I. þ crets a Phyſick, Chyrurgery, Preſerving, Candy- 
| i"g and Cook:ry 5 as they were picſented by th: 
"I \moſt cxpcrienced p:rſons of our eimes. 
* || |'Elegant Treaties in Humanily, Hiſtory, Romar cas, 
ard Poetry. 
62. Times Treaſury or Academy, for the accom- 
[| | pliſhm=nr of whe Engliſh Gentry in arguments of 
diſcourſe,habir, faſhion, behavicur,%c. all ſummed 
up in CharaRers of Honuur : by R. Brathwaze Eſq. 
63.0edipus,or the Reſolver of rhe ſecrets of love, 
and eth-rnatural Probl:ms, by way of Queſtion 
and Anſwer. | 
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64; The admirab'e-and mod impartal H:ſtory of 
New England, of ihe firſt plantation there, in. the | 
year 1628. b:ought down to theſe times ; all the L 
material paſſages pert.rmed there, _—_ age 

- '65. Th: 


4; 8 
Ii 


| G5. The Tears of the Indians, the Hiſtory of the 


| man Empreſs by N. Richards. 
| before the King by the-Grudents of Chriſt-Church | 


at the Angel in Cornhil. 


bloudy and moſt cru:1 proceedings of rhe Spaniards 
in the Iſlands of Hiſpaniola, Cuba, Tamaica, Maxico, 
Peru,and other places of the Weſt Indies 3 in which | 
eo the life are diſcovered the tyrannies of the Spag'» | ' 
ards, as alſo the juſtneſs of our War ſo ſucceſsfully 
managed apainſt them, 

66. The Illuftricus Shepperdeſs. The Impericns 
Brother : written orig:nal.-y in Spaniſh bythar in- 
comparable w.t Don Toby Percx, de Montalban ; 
tranflated at the requeſts efthe Marchioneſs of Doy- 
cheſter, and the Caainteſs of Strafſord : by E. P.! 

67. Th: Hiſo:y of the Golden Aſs, as alſo rhe | : 
*Loves of Cupid and h's Miſtreſs: Bfche : by L. Apul- | 
cixs eranſſaccd into Englifh, | = 

68. The unfortunate Morhtr, a Tragedy by T.N, 

69. The Rebellion, a Comedy by T. Rawlins. 

7. The Tragedy ef Meſſalive th: inſa.iate Ro- | 

Jp. 1 


71, The floating Iſland, a Trage-Comedy aq 


in Ox0z :; by that renowned wit Y.Strode, the Songs 
were ſet by Mr. Hut:y Lawes. 

72, Harvey's Divine Poems 3 the Hiſtory of Bala» 
an, of 1onah, and of St, 1obz the Evangeliſt. 

73. Fons Lachrymarum, or a fountain of Tears 3 
the Lamenrations cf the Prophet Teremiab in verle, 
wah an Elegy on Sir Charles Lucas 5 by 1. Buarle:; 

74. N-Qurnal Lucubracions, withcth r w.tty 
Epig'ams and Ep taphs : by R. chamteriain. 

75. The admirable ingenious Satyre againſt 
Hypoecr tes. : - 
Poetical,with ſereral other accurately 17genions. Trees 

tifes, lately Prantcd 
76, Wes Interpreter, the Englith Parnaſſus : or 
2 ure Guide: ro thoſe admirable accompliſhmenes 


that complcat the Engliſh Gentry, inthe mt ace 


ceprable 
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't Books ſold by Nathanael Brook, | 

— tu men, ons ne ta. 

| ceptable qualifications of diſcourſe or writing. An 

7 | artof Logick, accurate Complemen s, Fancies aud | X 

+ | ' | Experimencs, Poems, poetical Fi&..ns, and 41! a- | |: 

| wode Letrers, by TI. G. | 

| 77. WirandDrollery with other Jovial Poems © | | |} 

i by Sir 1.M.M.L.M.S.w.D. |} 
78. Sportive wit, the Muſes Merriment, a new 

Spring of Dro'lery, Jovial Fancies, &c. 

79. The Conv. yancer of Light, or the complear 
Clerk and Scrivencts guide, being an exaQ draught 
of all Preſidents and Afﬀurances now in ule ; as they 
were penned and perfefed by divers learned Judg- 
. es, eminent Lawyers and great Cor veyancers ,both 
[i ancient and modern:whereunto is added a Concor- 
| dance from K, Rich, 3. to this preſens. - 

6 80. Themis Auiea, the Daws of the Fraternity of 
 -| the Roſie Croſs, in which the Occult Tecrets of their 
Philoſophical Notions are brought to light : written | 
| | by Count Mayelus, and now Engliſht by T. BR. [ | 
f @. The lron Rod pu: iato the Lord ProteRo:'s 
hand, a prophetical Treatiſe. , 
$3. Medicina Magica tamen Phyſica, Magical bur 
Natural Phyfick, containing the general cures of 
infirmities and diſeaſes belonging to the bodies of 
men, as allorto other animals and domeſtiek crea- 
turcs by way of Tranſplantarion ; with a deſc. iprion | 
of the moſt excellent Cordial out of Gold ; by Sam. 
Boult on of Salop. 
| 84. 1.Tradeſcants Rarities, pupliſhed by himſclf, 
| $5, The proceedings of the h'gh Court of Juſtice 
againſt th: la:e King Charles, with his Speech upon q 


en ee rn Y as 4 i. 
_ a 4A Et , 
GS Om ” ne 
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| | the Scaffo'd, and other proc. cdinges 147 30. 1648. 
86. The perf:& Cook, a right method in the are 
of Cookery, wheth:rFf x Paſtery or all other man» 
ner of All a-mode Kickſhaws, with the moſt refined 


wayes of dreſſing of Fleſh, Fowle or Fiſh 3 making 


UE the moſt poinanc Sauces, whether atter the 


French | 
i 


—_ 


at the Angel in Cornhil. | 
_ ls mm 


hfty five 
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| French or _ manner, together with 
{|_| wayes of dreſling of Eggs: by M. 2. 
| Admirable uſeful Treatiſes newly Printed. 

$7. Theexperr Doftors Diſpenſatory, the whole 
| | arc of Phyſick reftored to praftice, the Apothecarics 
þ Shop and Chyrurgeons Cloſer opened ; with a. Sur- 

vey, as alſo a CorreR'on of moſt Diſpenſatories now. 
extant, with a judicious cenſure of their defeRs, and 
a ſupply of whar they are deficient in ; rogether with 
a learned account of the virtues and quanrities,and 
uſes of Simples and Compounds, w:th the Symtoms 
of diſcaſes, aS alſo preſcriptions for their ſeveral 
cures 2 by that renowned P, . Morellys, Phyfician to 
the King of France : a work for the order, uſefulneſs 
and plainneſs of the merhod, not to be paral.el'd } 
by any Diſpenſarory in whar language ſoever. 

$8. Cabiner of Jewcls, Mans Miſery,Gods Mercy, 

Chriſts Treaſury, &c. in e'ght Sermons, with an 

Appendix of the nature of Tiches under rhe Goſpel, 
'withan expediency of Marriage in publique aflem- | 
&blies : by F. Crag Minifter of the Goſpel. 

89. Natures Secrets, or the admirable and won- 
dertul Hiſtory of ih: generation of Metcors,deſcri- 
bing the remperatures of the Elements,the heights, 
magnicudes” and influences of Stars, the cauſes of 
| Comets, Earchquakes, Dcluges, Epidemical Diſ- 
eaſes and Prodigies of precedent times ; wirh preſa- 
ges of the Weat"er, and deſcriprions of the Wear 
ther-glaſs ; by T. Wilsford, 

90. The Myfteri: s of Love and Eloquence,or the | . 
arts of Wooing and Complementing, as they are 


] managcd in the Spring Garden, Hide-Parke,the New 
Exchanze, and other eminene places. A work in 
' | which are drawn to tho life the deportments of th* 
; | moſt accompliſht perſons, the mode of their Courtly 

entcrtainmente, 'trearment of their Lad'es ar Balls, 
| the:r accuſtomed Spores, D-ollis and Fancics 3 + 4 
' | witch. 
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E- Books ſold by Nathanael Brook, | 


Or warty urge EEOC: We 


Ig - 
witchcrafts of their perſwaſive language in their ap * 


 - proches,or other more ſecret diſpatches,&c. by Z P. 


91- Helmot diſguiſed , or the vulgar errours af 
;mperical and unskilful praQtiſers of Phyfick confu- 
red ; more eſpecially as they concerne the cures of 
Feavers, the Stone, the Plague, and ſome other dis 
ſeaſes by way of Dialogue z in which the chicf raxi- 
tics of Phyfick are admirably diſcourſed of, by 1.T. 

92. The Scales of Commerce and Trade, by T, 
WW, 1tsfo7 A. 

93. Gcometry demonſtrated by lines & numbers ; 


| | from thence Aftronomy, Cofmography and Naviga- 


cion proved and delineated by the dofrine of Plane 


and Spherical Triangles : by T, wilsford. 


94. The Evgliſh Annals,from the Invaſion made 


| by 1ulius Cefar to theſe times + by T.wilsforde, 


95. The Fool transformed, a Comedy. 

$6, The Hiſtory of Lewzs the eleventh King of 
France, a Trage Comedy. 

97. The chaſte women againſt hor will, a 
Comedy. 

98, The Tooth-drawer, a Comedy. 

99. Honour in the end, a Comedy, 

109. The Teil-rale, a Comedy. 

101. The Hiſtory of Doxgu:x0t, or the Knight of 
the il|-favour'd face : a Comedy. 

102, The fair Spaniſh Caprive, a Tragi Comcdy, 

193. Sir Kenelm Digby and other perſons of Ho- 
nour,their rate and incomparable ſecrets of Phyfick, 
Chyrurgerie, Cookeric, Preſcrving, Conſerving, 
Candying, Diftilling of watcrs, ExtraQion of Oyls, 
Compeunding of the coſtlieſt perfumes, with other 
admirable inventions and ſele& exper:ments, as 
they offcred themſclves to the:r Obſcrvations, whe-+ 
ther here or in forrcign Countries. | 

To4 The ſo much defirca. and der ply learned 
Commentarie on Pſalme 15, by that reyerent and 


EMINE!:L 


' | in Fo{to. 


at the Angel in Cornhil. 


_ FR 


of the Goſpel in Tork. 


105. Facohs ſced, the excellcncic of ſeeking God | 


by praier, by the Jare reverend Divine I. Burrovghs, 


Io06. The Saints Tomb-ſtonc, or the remains of | 
.the bleſied : a plain Narrative of fem? remarkable 


paſſages in the holy lite and happy death of Mrs, 
Dorothy Shaw,wifc of Mr. John Shaw,preacher of the 
Goſpel at Kingfor on Hall, collected by her deareſt 


1 friends, eſpecially for her ſorrowful Husbang and 
| fix Daughters conſolation and invitation. | 
j- 107. The Accompliſht Cook,the myferic of the: 


whole att of Cookerie, revealed in a more cafie and 
pecfe& method then hath been publiſhr #n any lan- 

uage: Expert and readie waies for the dreffing of 
fieth, foul and fiſh, the raifing of paſtes,the beſt di- 
recions'for all manner of Kickſhaws and the moſt 


| poinant Sauces, with the terms of Carving and 
Sewing, the Bills of Fare, an cxa& account of all 


diſhes for the ſeaſon, with other All-a mode curioft- 


ries, together with the livcly cilluſtracions of ſuch | 
neceflary figures as arc referred to praQtice : appro- | 
ved by the many years exp-rience and careful indu- 
trie of Robe;e May, iu the time of his attendance on | 


ſeverrl perſons of Honour, 
108. The exquiſite Letters of Mr.Robert Loveday, 


| the late admired Tranſlator cf the Volumes of the 


famed Romance Cleopatra, for the perpetuating cf 
his memory;rubliſhe by his dear bretler Mi. A.L. 
109. Th: rew world of Engliſh Words, oi a ge- | 


| neial DiQionarie, containing the Terms,Dignitics, 
| Dchnitions, and perfeRt Interpritations of the pro» 
| per fignificati>ns ot hard Engliſh words through ore | 
| the Arts and Scicnces, Liberai or Mechanick, as 
{ allo all other ſubje&s thar are uſeful or apperrain 


ro the language of our Nation ; by 1. T.and others, 


| eminent Divine Mr. chriftlopher Carthwright | Miniſter | * 
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4 -116. The CharaRer of 1:aly, or the Icalian ana» 
;] rom:z'd by an Engliſh Chyrurgion. zo ; 
-5 711. The Charatter of Spain, | an Epitome cf 
their Vertues and Vices; | 


113. Goſpel-Revelation in three Treatiſes, 23x, 


1. The Nature of God. 2a. T'= Excellencics of | 
_ | Chriſt, and 3. The Excellencies c/ Mins Immortal 
| ſoul : by* Zeremiab Burroughs, late Preacher of che 


Goſpel ar Srepney, and Giles Cripple-gate, London. 
x13. The Saims Happineſs: Together with rhe 
ſeveral ſteps leading thkercunto, delivered in divers 
LeRAures on the Beatitudes 3 being: parc of Chriſts 
Sermon in the Mounr, contained in the fifth of Mat- 


ermons that ever he preached. 
114. Featle Tiaiyſivrora : or DoRour Danie! 


| | Featley revivedzproving tharthe Proreſtanr Church 
(and not the Romiſh) is the onely Catholick and 
cine Church:In a Manual preſerved from the hands ' 
of the Plunderers ; with a ſuccinQ Hiſtory of his lite | 


and dearth, publiſhed by John Featley, Chaplain to 
the Kings moſt excellent Majeſty. 7 
- Its. Chriſtian Reformation, being an Earneſt 


| Pcrſwaſion to the ſpeedy prattice of it : propoſed to 


all, but eſpecially defigned for the ſerious confide- 
ration of my deat Kindred and Countrymen of the 

County of Cork in Ireland, and the people of Rigar 
and Camerwell in the Connty of Surrey ; by Richard 
Parr A, Mz Paſtor of Carmerivelt in SH1itys 
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' | thew 3; by Zeremiab Burroughs, lare Preacher of the 
f- wy = ar Seepney and Criple gate, London.Being the 


